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PORTRAIT OF A SATISFIED SOLDIER 


He likes his Wieners in NATURAL CASINGS—America’s fight- 
ing man in camp, on maneuvers, or in the field. They're the 
kind he ate at baseball and football games and other sports 
events—and he’s carried his preference into the service. 


oe, NATURAL CASING INSTITUTE, INC. 
mat TENCE — Chicago 





SIGN of healthy 


appetites 





Under this sign pass the most ravenous 
appetites in the world! And, three times 

. . “i . “a 
a day, American soldiers pack it away 
as they never did at home. When it comes 
to eating, today’s U. S. troops top any 
armed force in history. 


Sausage and other meats form the solid, 
nourishing base for those hearty army 
menus. And America’s packers and their 
suppliers are doing their share to supply 
an unprecedented demand. 


Buffalo sausage machines of every type... 
grinders, silent cutters, stuffers, vacuum 
mixers...are doing a sturdy job to help 
the packers speed up production. 


Buffalo equipment will carry on after the 
war, too...as they have for 75 years. 


A complete Buffalo catalog is yours if you 
write to: 


JOHN E. SMITH’S SONS CO. 
50 Broadway Buffalo, N. Y. 


BUFFALO LEAKPROOF STUFFERS Sales and Service Offices in principal cities 
Available in six capacities, from 100 to 500 lbs. a 


a ow y ) 
They reduce costs while speeding production. 
—— 


§, ‘ 
Sacer ancwes 


‘ QUALITY SAUSAG@ 
MAKING MACHINS 














There's not an ounce to waste 


“DRY-ICE” has so many important war jobs to do that not an ounce can 
be allowed to go to waste. Besides serving in its familiar role as refrigerant- 
protector of meats in transit, it plays a vital role in the production of 
fighting planes, chemicals and pharmaceuticals, blood plasma, life-rafts 
and a vast number of other essential war products. 


OSE (IT WISELY 


Don’t waste it. Stretch every pound to the absolute limit. If you think 
we can help you to get more effective use out of the limited quantities 
available, give us a call. We'll welcome the chance to help. 


PURE CARBONIC, INCORPORATED 


General Offices: 60 East 42nd St., New York 17, N. Y. 


NATION-WIDE “DRY-ICE” SERVICE- DISTRIBUTING STATIONS IN PRINCIPAL CITIES 
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4000 PRINCETON A 
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MORE pr0/7.. | 
a 


with more efficient TRACKING 


Unless hangers and carcasses move swiftly Globe’s basic principle is ingenious design and 
through one department after another, precious highest quality materials. From an order for a 
minutes ... precious hours are lost to production, single meat hook, to one for a complete tracking 
installation—Globe customers are assured of care- 
ful, intelligent handling of the orders to their ut- 


most satisfaction. 


Man-power is wasted! Producing equipment is 
slowed down! All Globe Tracking Equipment is 


built to smooth the way, wherever installed, for Economies in time and man-power are assured 


speedy day -after-day movement of meat products with Globe service. Let us help you with your 


throughout the plant. tracking problems. 





TROLLEYS 


At left are illustrated twelve standard Globe trolleys. All 
Globe trolleys are smoothly finished throughout. Climbing 
on curves or at switches is prevented by rounding and 


, 


slightly beveling wheel grooves. Run on either *4” or 4 


tracking. 


OFFAL HANGING 
CAGE 


This cage is particularly adapted for 








use in transporting and storing of offal 
from the killing floors to the coolers 
where it is essential that the product be 





hung and properly spaced for yenti- 
lating purposes. Especially well-suited 
for livers, tails, tongues, etc. Heavy duty 
construction for longer life! 


L SWITCHES 
Ly TRACK HANGERS ¢ . Years of service have unquestionably 


proved the practical value of all Globe 
4 Wide selection of track hangers, including hog i cutee. 
and beef bleeding rail hangers. 


y | | 
Bf BS Yoa 
0! -O a o A a Y OF SERVING THE MEAT PACKING 


INDUSTRY WITH EXPERTLY DESIGNED 


A NICAGO, ILLINOIS EQUIPMENT 
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saturated brine will 
help you cut costs!” 





‘ 
— are several reasons why Lixate brine “Now consider the efficiency of your opera 
will help you lower your production costs. First tion. With the Lixator, there’s never any ques 
of all, the Lixate dissolver uses 10% to 20% __ tion as to the strength of your brine. Crystal 
less salt—utilizes inexpensive Sterling Rock Salt. _ clear, Lixate brine is always 100% saturated. 
“Then, too, you save on power and labor costs. “Does the Lixator sound like the perfect bar. 
The Lixator produces brine automatically. gain? Well... itis! And more... you don’teven 
There’s no cost for stirring the brine—either by _ need the customary heavy initial investment to 
manual or power operation. And since there are __ install a Lixator. International leases it to you 
no moving parts... you have no expense for re- _ for a very nominal annual sum! Don’t you think 


placements or repair and maintenance. you ought to get all the facts... now?” 





LIXATORS are built in 

sizes to produce brine in 

capacities from 40 to 150 17 0 
gals. per hr., permitting y s FRE! . 
storage of brine to meet i 

your peak requirements. 

However, if still larger ca- “This 36-page, fully-illustrated 
pacities are required in booklet on the Lixate Process 


on ahene annstel oles for making brine gives you all 
a oo . ” the facts — installations, brine 
tables, formulas, diagrams. Send 


for your copy today!” 


Lixators can be custom 
Karl Seiler & Sons has installed this bul. 
Lixator at their plant in Philadelphia, Pa. 


TAUXATE Peet 


for making brine 
INTERNATIONAL SALT COMPANY, INC., DEPT. NP-8, SCRANTON, PENNS YLVAW 
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ALL THIS TALK ABOUT QUICK FREEZING 
IS FINE... BUT OUR WORRY IS 
QUICK REPAIRS OR OUR REFRIGERATION 
PLANT WILL FOLD UP 


HERE’S THE QUICK ANSWER 
TO THAT PROBLEM... WPB’S 
REVISED LIMITATION ORDER AND HELP 
FROM WORTHINGTON 


Never as Black as it Looks 


Trying conditions—but there’s usually an answer to every WPB is giving all possible aid; we’ll do our utmost to provide 
problem. It’s just one cf our jobs to help find it. the rest. If it’s maintenance service, engineering consultation— 


: or even new equipment, which we still can deliver under fa- 
Even with Government’s first call on our time and manufac- , — 


turing facilities, we still must give aid to our vital food 
industries. At all costs they must carry on—essential equip- And here’s the silver lining — black as the cloud has seemed, 
ment must keep operating. he this emergency has taught us many things. We’ve 
made great strides forward with new designs to 

Plant management can help by bringing its prob- - . 
: . help you meet post-war needs. At least we can 

lems to us. We’re never so busy but we can give . if ‘ 

aliaiies nceded es; oe talk about them with you now for your future 
. F planning and guidance. Worthington Pump and 
Ifit’s repair parts, we'll turn our organization up- / Machinery Corporation, Harrison, New Jersey. 
side down—produce them or locate them for you. ~ —— 4 Offices also in principal cities. 


vorable priorities—let us know and we'll go into action at once. 


A 3-36 


Worthington 10 x 10 Vertical Ammonia Compressor with direct-connected synchronous motor, 


SANIT 


AN D At 
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— 
INSTRUCTIONS FOR PROPER MAINTENANCE 


OF WEAR-EVER STEAM-JACKETED KETTLES 














Proper care of kettles is vitally important these 
days. To make your Wear-Ever Steam-Jacketed 
Kettles last longer and serve you most efficient. 
ly, follow these instructions carefully and check 
to see that your kettles are correctly installed; 


General Instructions for all types of Kettles 


Clean them thoroughly, inside and outside, every 
day. 


(2) Safety Valve: Chain on handle of safety valve 

should be pulled daily to insure proper function. 
ing. Replace missing valves. 
Steam Inlet: Be sure steam intake line is attached 
to this specific fitting which is provided with a 
baffle plate. Steam intake pipe should be same 
size as the inlet fitting for at least the last 30 
inches in the line. 


Steam Outlet: Steam return line should be 
equipped with a good grade condensation trap of 
proper size. Condensed steam must be removed 
from jacket for efficient performance. 
































Draw-off Faucet: Take advantage of clean-out 
features that are provided in faucet for long life 
and convenience. 


Additional Instructions for Trunnion Type Kettles 


Drain Valve: When operation begins from a cold 
start, open drain valve at bottom to bleed water 
from jacket. 


Packing Nut Gland: Tighten this nut occasion- 
ally to prevent leakage. 


Handle Assembly: Remove handle lock screw 
occasionally to clean out and oil assembly. 


Additional Instructions for Gas-Heated Kettles 


Be sure water in jacket is at all times maintained 
(1) at proper level as shown on gauge glass. If kettle 
is allowed to boil dry, damage will result. 


Clean gas fixtures regularly to maintain proper 
flow and combustion of gas. 























For further information on the use and 

zi care of your kettles, write for the book, 

Kettle ae tp Type ““Wear-Ever Steam-Jacketed Kettles”. 

Deco T e —_ The Aluminum Cooking Utensil Company, 
runnion . . 

—— attie 7™ } 64 408 Wear-Ever Bldg., New Kensington, Pa. 


Subsidiary of Aluminum Company of America 





WEAR-EVER 


A 


<> Aluminum 


TRADE MARK 


REG. U.S. PAT OFF. 
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“You may fire when ready, Gridley“ 


-»»- THUS SPOKE ADMIRAL DEWEY 
AT THE FIRST BATTLE OF MANILLA... 





And fire he did . . . with such telling effect that in a short space of 
time thereafter the Spanish relinquished their control of the 
Philippines. 

Today, the Philippines are again in other hands because we, 
as a nation, were caught napping. Sure we'll get them back... 
but think of the cost because we were not prepared when the 
fight was forced on us. 

One of these days fighting will be over and back to peacetime 
competition we will go. Are you prepared to meet that time? 
Will your equipment be in shape and adequate to meet the changed 
world conditions? Or are you going to lose your opportunity 
to produce a better product at less cost because you, too, were 
caught napping? 

Now is the time to prepare for that day—not when the war is 
over and everybody will be wanting new and improved equipment. 

Our engineers are ready to discuss your future problems with 
you. We have worked out some new ideas that will make 
Hottmann mixing equipment better than it has ever been. 

Orders will be filled when the war is over in the order in which 
they are received now. 




















THE HOTTMANN MACHINE COMPANY 


3325-47 East Allen Street ° Philadelphia, Penna 


uu 
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away dud 


UR AIR FORCEs used to use machine- 
gun belts made of fabric with indi- 
vidual slots for each shell to fit into. 


While these belts are still all right for 
ground fighting, they have too much 
play for dependable operation in the air. 
This is caused by the fact that fabric 
will stretch when subjected to the extra 
strain imposed on it by the sharp climb- 
ing, twisting, and diving motions of a 
plane in action. And because of this 
stretch or play, fabric belts sometimes 
failed to seat the shells in accurate 
firing position. 

The result was a jammed machine gun 
... an obvious disadvantage in battle. 


Today our air forces use ammunition 
belts made of metal links with each shell 


To help keep machine guns 


from jamming... 


acting as a pin to hold the links firmly 
together. The picture above illustrates 
the principle with fingers substituted for 
the actual links. 


By manufacturing these finger-like 
links to precision tolerance, Canco is pro- 
ducing ammunition belts that hold each 
shell in perfect firing position, thereby 
greatly reducing the danger of jamming. 


Other wartime jobs of ours 


Among other products made for battle 
by Canco, are complete torpedoes .. . 
shell containers . . . hermetically sealed 
first aid kits . . . portable blood-bank 
containers . . . parachute-flare containers 
... and many more. 


Also in war work are Canco’s machine 
shops . . . long producers of ingenious 
equipment and tools for the packaging 
industry. They are now making machine 


tools so vitally needed to produce weap- 
ons of war. 

All of these war products require metal 
—lots of it. That’s why metal containers 
are no longer available for many con- 
sumer products. True, we of American 
Can Company still are making cans for 
the most essential civilian items, and we 
are also doing everything possible to 
develop substitute containers. But with 
us, as with every other patriotic Amer- 
can manufacturer, the fighting forces 
must come first. 





Stop accidents NOW 
—save Manpower for Warpower 


Co-operate with the War Production 
Fund to Conserve Manpower by warn- 
ing your employees not to take chances. 








AMERICAN CAN COMPANY 
230 PARK AVENUE ¢ NEW YORK, N. Y. 
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Lh aS 
oN THE FLAVOR COUNTS 











MADE ONLY BY 


THE PRESERVALINE MANUFACTURING CO., BROOKLYN, N. Y. 
ESTABLISHED 1877 
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Me Every Sid Vhere Always One that Hiands Out! 


@ The artist at the top of his profession, whether it 
be painting, music, science, or industry, must be a true 
perfectionist. No effort can be too great, no detail too 
small to command his keenest concentration. 

He must have bold vision, soaring imagination—yet 


infinite patience. He must continually strive to improve. 
He cannot afford to be satisfied—or he will be surpassed. 
Thus every reputation is a continuous spur to 
still higher achievement. 

In its way, too, the making of Diamond 
Crystal Alberger Process Salt requires imagi- 
nation—and patient attention to detail. 

The scientists whose task it is to perfect 
the quality of Diamond Crystal Salt might 


CEO Mad tame me 


Page 12 


easily have been satisfied years ago, after attaining the 
amazingly high average purity of 99.96%! Instead, they 
continue to strive for 100% purity. 

That is one reason why Diamond Crystal Salt is to be 
found in a host of America’s most famous branded prod- 
ucts. Leaders turn naturally to Diamond Crystal for qual- 
ity, purity, uniformity, cleanliness, and true salt flavor. 


NEED HELP? HERE IT 1S! 
If you have any salt problems — bottlenecks 
—questions about grade or grain size—0f 
any food-processing worries that expert salt 
knowledge might clear up, write to our Tech- 
nical Director, Dept. I-23, Diamond Crystal 
Salt Co., Inc., St. Clair, Michigan. 


ps 


~ 
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Yes i 
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Then 
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ll Morlo Spray Type Units are now equipped 
with spray nozzles of plastic material. They 
consist of two tough, sturdy pieces that can easily be 
taken apart for cleaning and are normally indestructible. 








These plastic nozzles resist both alkaline and acid cor- 
rosion and last indefinitely. More than that: They relieve 
the bottleneck of critical bronze and machine tools. 


MARLO 
BLOWER TYPE AIR UNITS 


Evaporative Condensers and Coolers « Industrial Coolers 
Air Conditioning Units 


PREVENT INFLATION AND i | MARLO MEANS HEAT TRANSFER EQUIPMENT 
BUY A WAR BOND TODAY 


MARLO COIL COMPANY 


ST. LOUIS, MISSOURI 
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Keep Your Bologna 


at its Flavor Peak with 


ARMOUR’S 
NATURAL 
CASINGS 


© There’s one sure way to know that your bologna 
will be at its flavorful finest when customers buy it... 

Use Armour’s Natural Beef Bungs! 

You see, these natural casings seal in all the rich 
juices of the sausage ... provide real protection against 
drying out. Keep your bologna at its flavor peak right 
to the customer’s table! 

And that’s not all! For bologna packed in Armour’s 
Natural Beef Bungs has that plump, well-filled ap- 
pearance that adds sales-appeal to a dealer’s meat case! 

Armour can supply you with uniformly graded, im- 
perfection-free casings in the quantity you need. They'll 
help you keep bologna fresh, firm, flavorful longer. . . 
they'll add the eye-appeal that means sales appeal! 


ARMOUR anp COMPANY 


Making sausage for the 
armed forces? Then use 
Armour’s Natural Cas- 
ings and be sure of 
mecting requirements! 
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Quota System Retained in New 
Slaughter Licensing Order 








———— 


NEW overall system of licensing livestock slaughterers, superseding Food 
Distribution Orders 20, 27, 28 and 61 (which cover livestock slaughter and 
the delivery of meat), becomes effective on August 15. 

The new order—FDO 75—retains major provisions of existing orders, includ- 
ing the present quota system regulating delivery of meat to the civilian market, 
and gives the Director of Food Distribution, WFA, rather broad regulatory 
powers over the whole meat industry. The order sets up requirements for obtain- 
ing a license which are designed to aid in enforcement of OPA ceilings, eliminate 
blak markets and help WFA in its program of supporting hog prices and en- 


couraging production. 


While the packer is urged to study the order (which will be found on page 26) 
the press statement issued by the War Food Administration describes several fea- 
tures of the program which cannot be found in FDO 75 itself. Thus the mechanics 
of the system can be determined more clearly from the WFA statement than 


from the order. It is possible that WF A 
will find it necessary to implement the 
program by other orders and amend- 
ments before it can carry out some of 
the steps outlined in the press state- 
ment. 

WPA says that under the new licens- 
ing system, all slaughterers except 
farmers, who will continue to operate 
under a permit system, will be licensed 
to slaughter under special conditions: 


1) they will not deliver more meat 
into civilian channels than is authorized 
by the Director of Food Distribution; 

2) packers shall pay for hogs not less 
thanthe WFA support price, $13.75 per 
hundred pounds, Chicago basis for 200- 
to 270-lb. good to choice butcher hogs 
and not more than OPA ceiling prices 
for live hogs ; 

3) slaughterers must be in compli- 
ance with existing WFA livestock and 
meat orders. 

Interstate commercial slaughterers 
will apply to the FDA Washington office 
to obtain their licenses. All local slaugh- 
terers and intrastate commercial slaugh- 
terers will apply for licenses at the 
seven regional offices of FDA. The re- 
gional offices are located at New York, 
Chicago, Atlanta, Des Moines, Denver, 
San Francisco, and Dallas. Butchers 
are not required to apply for licenses 
but they will be issued licenses on the 
tasis of their present permits by the 
regional offices for the areas in which 
their places of business are located. 

In general, present individual quotas 
which have been reviewed recently will 
remain in effect. Other quotas will be 
reviewed and permanent quotas estab- 
lished on the basis of new findings. 

Jurisdiction over slaughterers _li- 
tensed under the new order will be ex- 
ecised mostly through the FDA re- 
tinal offices for regions in which the 
‘aughterer is located and delivers 
meat. The only exceptions to this rule, 
“ys WPA, will be those slaughterers 





designated as “national packers,” oper- 
ating interstate on a national basis. 
Their operations will be supervised by 
the Livestock and Meats Branch, in 
Washington. 

Since it will not be possible to com- 
plete the necessary review of evidence 
and issuance of licenses for local slaugh- 
terers and butchers by August 15, the 
FDA regional director will send a letter 
to all such slaughterers authorizing 
them to continue under their present 
permits until they are issued licenses 
and appropriate quota bases. 


Two Types of Licenses 


The new order provides that two 
types of licenses and one kind of permit 
will be issued to slaughterers. Class 1 
licenses will be issued to those who 
operate under federal inspection. Class 
2 licenses will be issued to those not un- 
der federal inspection; and farm 
slaughterers will comprise an additional 
group who will hold permits as Class 3 
slaughterers. Class 1 licensees are the 
only ones authorized to sell meat to the 
federal government. 

One phase of the program will pro- 
vide an opportunity for slaughtering 
establishments not now under federal 
inspection to increase their slaughter 
to supply government meat require- 
ments. Up to now, slaughter in non- 
federally inspected plants has been lim- 
ited to civilian quotas based on 1941 
slaughter. But there has been no limit 
on the total quantity of livestock that 
federally-inspected plants can slaughter 
for government purchase. 

The new arrangements will permit 
the extension of federal meat inspection 
to slaughterers who wish to sell chilled 
or fresh frozen meats to war procure- 
ment agencies. Such slaughterers are 
encouraged to apply for federal inspec- 

(Continued on page 37.) 


OPA Must Review 
Armour’s Plea on 
Army Beef Prices 


HE Price Administrator must show 
that below-cost sales to the govern- 
ment do not impede production when he 
denies a packer’s petition for relief from 
losses sustained in filling Army con- 
tracts at ceiling prices, the U. S. Emer- 
gency Court of Appeals ruled last week- 
end. The court directed the Administra- 
tor to reconsider his rejection of a peti- 
tion by Armour and Company for relief 
in connection with three beef contracts 
with the Army. The packing company 
contended that it had sustained a loss 
of $250,000 in supplying the beef at the 
ceiling prices established in MPR 169. 
Petitions for relief filed by several 
other packers have been rejected by the 
Price Administrator on the same 
grounds that the Emergency Court of 
Appeals held invalid in the Armour case. 


The court ruled that the Administra- 
tor’s failure to give a satisfactory rea- 
son why the below-cost ceiling prices did 
not impede production of goods for the 
government, was arbitrary in character 
because OPA regulations promise relief 
where a showing is made that ceiling 
prices impede or threaten to impede pro- 
duction. The court ordered the Adminis- 
trator to decide the applications for 
higher-than-ceiling prices on govern- 
ment sales on the ground that losses 
approximating $1.92 per cwt. show, on 
their face, that the ceiling prices oper- 
ate to hamper output. 

OPA had contended that the company 
failed to show conditions peculiar to it, 
or common to the whole industry, which 
would make necessary an increase in the 
maximum prices. The court held that 
OPA had not properly come to its con- 
clusion. 


“Nor can much significance be at- 
tached to the point that Armour may 
still be making a profit in the ‘overall 
operations’ of its ramified business; this 
in itself, under normal circumstances 
would hardly insure the continued pro- 
duction of an item that can only be sold 
at a loss,” the court said. 

The court did not rule on the general 
validity of prices under MPR 169. It 
emphasized that Armour had filed no 
protest against the general price sched- 
ule and held that the validity of MPR 
169 for general sales had been assumed 
in making the decision on the question 
of Armour sales to the government. 





On Amendment to MPR 53 cover- 
ing denatured lard and news of other 
late developments will be found on 
page 45. 














Plant Cafeteria Benefits Workers a 
Reduces Absenteeism 


UTRITIOUS meals in modern 
N plant cafeterias are recognized 

as an important factor in reduc- 
ing absenteeism, which is often the di- 
rect result of anemia, indigestion, nerv- 
ous debility and work lag. With em- 
ployment increasing in meat packing 
and sausage manufacturing plants, as 
well as in other vital war industries 
throughout the nation, the problems of 
mass feeding facilities in industrial 
plants are also increasing. 

When employes do not have a nutri- 
tious lunch, or sufficient time in which 
to eat it, they are often found taking 
cat-naps when they should be working. 
Sickness caused by lack of a proper diet 
is an enemy of national security. To 
keep this type of illness at'a minimum, 
nutrition research is being carried out 
in many industrial plants. 

Well balanced diets for meat industry 
workers can do a lot toward keeping 
them on the job. While numerous plants 
have been enlarged to meet the require- 
ments of the war effort, there has not 
always been a well organized plan set 
up to enlarge eating facilities for em- 
ployes. In some instances many work- 
ers cannot be served in over-crowded 
plant cafeterias; and as a result, many 
of them are grabbing a “quick lunch” 
rather than spending half their lunch 
period standing in line, waiting to be 
served. 


While a number of progressive meat 


MEAT PLANT CAFETERIA 


Oscar Mayer & Co.’s new cafeteria for 
office workers and foremen, recently built 
on the second floor of a three-story apart- 
ment building, located near the plant, ac- 
commodates 165 persons at one sitting. 
One section of the cafeteria and a view of 
the kitchen are shown in the accompany- 
ing photographs. The company also has 
a modern canteen under construction 
which will accommodate 200 plant workers. 
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plants have increased their cafeteria 
facilities and modernized the construc- 
tion of these units so that their em- 
ployes can be adequately fed in a 
pleasant atmosphere, there are many 
plants which have not fully considered 
the importance of their employes’ lunch 
period in connection with increased pro- 
duction and the problem of absenteeism. 

Mobile canteens which are used in 
some plants to supply short snacks to 
workers during working hours to help 
them fight afternoon fatigue are also 
recommended to keep them working at 
capacity. Experiments have shown that 
frequent feedings are more beneficial to 
the worker than are three large meals. 

Gleyn A. Golliet, cafeteria manager, 
Oscar Mayer & Co., Chicago, is work- 
ing on plans which will encourage em- 
ployes to eat the right kinds of food. 
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At the company’s new and modern 
teria, which was recently built o 
second floor of a three-story ap 
building, located near the plant, g 
tritional program already is ip 
This cafeteria, which was built for 


foremen and office workers, Accomm. 


dates 165 people at one time. 
About 75 per cent of the cafetery 
equipment and furnishings was em, 
structed by employes of the compay 
including a cold bin, used for salads ay 
beverages, a glass stand, display eo. 
ter, tables, coffee urns and a Wate 
cooler. The latter was constructed ) 
part from an old beer dispenser, 


At the present time the company bys 
a modern canteen under constructiq 
which when ready will accommodate % 
employes. This canteen, measuring 
ft. by 104 ft., will be for plant worker 
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map-in paper covers. 
Employes pre-order 
their meals for the fol- 
lowing day from a menu | 
which is included in the 
container, reseal it and 
place it back on the 
rack ready for collec- 
tion and reuse. Cash 
handling is eliminated 
by charging each meal 
to the employe’s ac- 
count. The container is 
made of durable pressed 
seel finished in several 
standard colors. 


and will operate on a 24-hour basis, 
serving salads, hot sandwiches, bever- 
ages, etc. Golliet pointed out that as 
soon as it opens, various types of pos- 
ters and other educational material will 
be used to encourage workers to eat the 
nutritious meals which will be avail- 
able to them at a low cost. The canteen 
will operate on a cost-plus basis, Gol- 
liet stated. 


Employes will also be able to take 
their alloted ten-minute rest periods in 
the morning and afternoon to eat if 
they so desire. This time is in addition 
to their regular lunch period. 


Golliet stated that such things as ab- 
senteeism and work lag can be kept at 
a minimum through proper eating on 
the part of employes. Oscar Mayer 
has gone a long way toward conquering 
absenteeism and is showing its employes 
that the company is endeavoring to 
make things as pleasant as possible for 
them during working hours and lunch 
periods. 


Why Facilities Are Needed 


In a recent survey, made by the 
Woman’s Bureau of the Department of 
Labor, it was emphasized that workers 
tamnot always bring food with them 
from home. Many live in boarding 
houses and still others have too many 

e duties to spare the time for prep- 
aration of lunches or do not want to 
take rationed items from the family 
group. 

_ At Servel, a midwestern manufactur- 
lig plant, the employes eat what is 

fa “Victory Lunch,” consisting of 
five mportant food items: a salad, a 
main meat dish, a vegetable, whole 
grain bread and butter and milk. This 
Company’s cafeteria is operated by the 
management of its plant through its 


SELF-CONTAINED 
FOOD UNIT 


Container in which hot 
and cold foods may be 
packed side by side to 
form a complete meal 
for in-plant feeding of 
employes. Each of the 
five earthenware com- 
partments is sealed with 


personnel division on a non-profit basis. 
Employes are informed, through vari- 
ous methods of plant advertising, pos- 
ters and literaure, of the importance of 
proper eating. 

Many of Servel’s employes bring their 
own lunches. To reach them, a booklet 
of lunch box suggestions written in en- 
tertaining language is passed out for 
the workers to take home. The com- 
pany’s employe food program, which has 
been in practice for about a year, has 
been adopted by many other plants 
throughout the country because it is 
such a well balanced presentation of 
sound nutrition facts. 


This plant is one of the many that 





LITTLE OSCAR SPECIAL—25c 
Boneless Perch with Tartar Sauce 
Herring Salad with Boiled Eggs 
Baked Macaroni with Cheese 

Price includes soup or any 5c 
any Se salad and one 
one pat butter 
LA CARTE 
Breaded Pork Tenderloin with Apple 
WED. ccscvccnscesvecceces 
Hot Ham Roll with Potato Salad 
Corn Fritters with Maple Syrup.. 
Choice of Cold Salad Plates 
Cole Slaw ... Serees , 
Beet Salad 
Sandwiches (assorted) : rr 
Sandwiches (Cold Roast Meat)....... 
Soup: Cream of Tomato sone 
Vegetable: Carrots and Peas 
Potatoes: Cream Whipped 
Desserts: Strawberry Pie 
Blackberry Pie ; 
Gooseberry Pie 
Apple Pie . 
Cherry Pie 
Chocolate Sundae 
Ice Cream 


dessert, 
slice bread and 


Home Made Chocolate Layer Cake 
Home Made Peach Cake 
Cabinet Pudding with 
Raspberry Sauce 
Blackberries 











ITEMS FROM OSCAR MAYER 
CAFETERIA MENU 
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have been successful in improving plant 
feeding practices since the beginning of 
the war, according to Dr. Robert S. 
Goodhart, chief, Nutrition in Industry 
Division, Food Distribution Administra- 
tion. The division, it is explained, pro- 
vides a news service for plants. It is- 
sues a manual of industrial nutrition 
and other materials to aid in plant feed- 
ing programs, and has a number of in- 
dustry representatives on the job who 
meet requests from plant managers who 
want to know the most practical type 
of service and equipment to provide 
food facilities for their workers. 

Companies unable to set up their own 
cafeteria facilities may approach the 
problem from another angle. Hot and 
cold foods, packed side by side to form 
a complete meal, may now be served up 
to five hours after filling through a new 
system for in-plant feeding of war 
workers, it is announced by Mealpack, 
Inc., New York. The container around 
which the system is built consists of five 
earthenware food and beverage com- 
partments, insulated within durable at- 
tractively finished pressed steel, finished 
in several standard colors. Each com- 
partment is sealed with snap-in paper 
covers. A menu for pre-ordering “to- 
morrow’s meal today” is then enclosed 
and the entire container sealed for de- 
livery to the worker who has ordered 
the meal. 


Methods of Distribution 


Distribution methods from kitchen to 
worker, it is pointed out, vary with the 
size and nature of the operations using 
the system but always provide for hav- 
ing every worker’s meal at his elbow 
when the whistle blows. The meal may 
be eaten wherever the worker chooses, 
inside or outside the plant. 

When finished, he selects and orders 
the next meal from the menu which si- 
multaneously authorizes charging his 
account, thus eliminating any cash han- 
dling. The employe then reseals it in 
the container, which he places back on 
the rack ready for collection and reuse. 

Advantages claimed for this system 
include lower costs per worker fed, nu- 
tritious vitamin-balanced meals at lower 
prices, elimination of staggered feed- 
ing schedules and food waste, reduced 
absenteeism and added time for each 
worker to relax and enjoy his midshift 
meal. 

For the duration, these containers are 
available only for use by essential war 
plants, shipyards, etc., where new or 
supplementary in-plant feeding is ad- 
visable in connection with the Food 
Distribution Administration’s nutrition- 
in-industry program. 

The good health of the nation’s meat 
plant workers and other industrial em- 
ployes is of primary importance. Seri- 
ous breakdowns in their physical well- 
being slow production of meat and other 
vitally needed commodities. Packers 
may well investigate the employe eat- 
ing situation within their own plants to 
ascertain whether sufficient attention 
has been given to this important factor 
in worker morale and production. 
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NATIONAL MEAT STUDIES 


In their Cooperative Meat Investigations, the U. S. Departmen} 

of Agriculture, state experiment stations, the National Liye 

Stock and Meat Board, the American Meat Institute and other 

agencies in 1942-43 carried on research of much interest 4 

meat packers. These studies were summarized by the Nationa! 
Live Stock and Meat Board in its annual report. 


Article 2.—Antioxidants in Lard; Miscellaneous 





USE OF ANTIOXIDANTS IN 
PRESERVATION OF LARD 


For the past two years the Army has 
specified the addition of 0.05 to 0.10 per 
cent of lecithin to all lard for overseas 
use in order to increase its keeping 
qualities (stability). Such lard must 
have a stability of at least three hours. 

Experiments reported in previous re- 
ports of the National Live Stock and 
Meat Board have been continued, by 
the Illinois Experiment Station, using 
dextrose, lecithin, dextrose and lecithin, 
dextrose and hog brains (as a source 
of lecithin), and Karo corn syrup and 
brains. The effect of agitation upon the 
stability of lard was also studied. 

As in the previous experiments, the 
addition of small amounts (% per cent) 
of dextrose or of lecithin to the fat 
while rendering, increased the stability 
two to four times that of the check lard. 
The addition of % per cent dextrose 
and % per cent lecithin, however, in- 
creased the stability three to seven 
times. In general, the use of both had 
a better effect than the use of either 
alone. These samples had a stability 
ranging from five to ten hours. 

Hog brains were used in the same 
proportion as brains to lard meat in a 
225-lb. hog (12.5 grams for a 5-lb. 
sample). Brains alone had little or no 
effect upon the stability of the lard. 
Brains and % per cent of dextrose in- 
creased the stability two and one-half 
to nine times. These samples had a 
stability of five to nine hours. Brains 
and Karo corn syrup were somewhat 
less efficient. 

Lard, with and without the addition 
of an antioxidant, agitated with a mix- 
master until it reached a creamy con- 
sistency, had the same stability as the 
unagitated lard. 


RELATION OF ULTRA-VIOLET LIGHT 
AND TEMPERATURE DURING AGING 
TO QUALITY OF BEEF 


According to the Washington State 
College experiment station, the use of 
ultra-violet rays reduced the surface 
bacterial count on beef short loins aged 
seven and fourteen days at tempera- 
tures of 34 to 50 degs. F. at approxi- 
mately 90 per cent relative humidity, 
but excessive bacterial development did 
not occur in the absence of ultra-violet 
light. 

Exposure of loins to light of ultra- 
violet lamps under the same conditions 
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—time, temperature and relative humid- 
ity—darkened their color and made the 
tallow greasy in appearance. 

The weight shrinkage of 30-lb. short 
loins varied from 1.7 to 5.99 per cent, 
being highest under light treatment. 
Light treatment did not affect total 
cooking losses of steaks aged the same 
time and stored at 0 degs. F. for six 
months before cooking. 

There seems to be no justification in 
aging good quality beef short loins for 
longer periods than seven days at 34 
degs. F., the college reported, if they 
are to be in frozen storage at 0 degs. F. 
for a six months’ period. 

Aged short loins increased in inten- 
sity of flavor and decreased in desira- 
bility of fat, with no significant differ- 
ences in texture and tenderness. Frozen 
storage for six months at 0 degs. F. had 
a slight tendering effect on the good 
quality beef. Palatability scores showed 
an increase in rancidity of the fat on 
the steaks stored for six months while 
flavor of lean and quantity and desira- 
bility of juice were relatively unaffected. 

The vitamin D found to be present 
in the beef tallow of the short loins 
was not affected appreciably by expo- 
sure to ultra-violet light under the con- 
ditions of the experiments. 


EFFECT OF COOKING AND HOLDING 
AFTER COOKING ON THIAMINE 
CONTENT OF BEEF 


At the Indiana experiment station 
(Purdue University) different cuts of 
beef roasts from carcasses of different 
grades have been analyzed for thiamine 
content by the rat assay method. The 
meat was assayed fresh, after cooking 
in 300 degs. F. oven to an internal 
temperature of 180 degs. F.; after cook- 
ing as above and held sliced for two 
hours in a 180 degs. F. oven; after 
cooking in a 500 degs. F. oven to an 
internal temperature of 180 degs. F.; 
and after cooking as above and held for 
two hours in a 180 degs. F. oven. 


The fresh beef was found to have a 
thiamine content ranging from 68 to 
100 micrograms per 100 grams of meat 
in the four samples that have been 
studied. There was no relationship be- 
tween the grade of the carcass and the 
thiamine content. Approximately 50 per 
cent destruction of the vitamin content 
was obtained when the meat was cooked 
to an internal temperature of 180 degs. 
F. in a 300 degs. F. oven and a 60 to 
80 per cent loss when cooked in a 500 


~ ane 


degs. F. oven. Holding the sliced my 
for two hours in a 180 degs. PF, om 
resulted in a further loss of about jj 
per cent, both when the meat wy 
cooked at 300 degs. and 500 degs, PF. } 
was found that the size of the me 
sample had an apparent effect on tly 
results obtained; that is, the greater tly 
protein intake of the rat, the highe 
were the thiamine values obtained, 
Pure thiamine increments of j 
micrograms daily produced Statistically 
significant increases in gain in rats jp 
the range of thiamine studied (1) t 
3.0 micrograms thiamine per rat day), 


EFFECT OF FREEZING STORAGE 04 
QUALITY OF PORK LOIN ROASTS 


The right and left loins from eightes 
animals of known history were used in 
this study at the University of Mir 
nesota. All roasts were frozen at 0 degs 
F. and stored at 0 degs., 10 degs., ani 
15 degs. F. Storage periods varied from 
0 to 33 weeks. Records of palatability 
scores, including juiciness; and storage, 
cooking and freezing drip losses wer 
kept. 

Results show that storage tempen- 
ture affects the rate of change of th 
palatability factors. All of the desin- 
bility factors changed noticeably in th 
pork loins stored 0 to 18 weeks, and al 
except flavor of lean in the group stored 
for a longer period. The intensity o 
palatability factors and tenderness wer 
not affected by storage time, the e- 
periments demonstrated. 


RATION ORDER AMENDED 


The Office of Price Administratio 
this week issued Amendment 53 to R0 
16, effective August 13, which states 
that foods covered by the order may & 
acquired by Army exchanges, post & 
changes of the Marine Corps, shor 
ships’ service departments of the Navy 
and Coast Guard and commissary stores 
and ships’ service departments of the 
training organization of the WSA, only 
in exchange for ration checks equal t 
the point value of the foods transferreé. 

Section 30.2 of RO 16, which lists 
items excluded from the definition o 
meat, has been modified in Amendment 
52, effective August 7, through the i 
sertion of the words “gullets, closely 
trimmed,” between the word “epid: 
dymes” and the words “hog lungs.” 
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Proper Circulation of Air 

















According to the manufacturer, the 
movement produced by the refrigera- 
tor fan causes the air to pass over 





. the coils with a “scrubbing” action, 
° carrying the super-cold air surrounding 
« 1 Eliminates Cooler Troubles. ‘::'ssismisine iwi ti 
e room to effect a uniform tempera- 
ther HE importance of adequate air cir- and its quick circula- 
j Toston in maintaining optimum tion remove all water 
nal food storage conditions within a condensed on walls, 
refrigerated room, whether it is a small ceiling, metal hangers 
“walk-in” cooler of the type used by re- and hardware, and 
S tail butchers or a large cooler in a meat prevent its further 
packing plant, is widely recognized by formation. 
refrigeration engineers. The precise na- It is pointed out 
ture of this air circulation, however, that as the condensed 
iced meg and the manner in which it should be water is removed and 
.F obtained, are questions on which con- the insulation dries, 
about ij siderable difference of opinion appears regaining its original 
neat wy fy 1 exist. value, the refrigera- 
gs. F. it It is generally agreed that to a large tion load of the cooler 
the met Mm extent, the food keeping qualities of a is reduced, wh ile 
ct on th refrigerated room, as well as its rela- shrinkage, flavor and 
reater thy ME tive sanitation and operating costs, are odor transfer are re- 
1 highe M tied in closely with the efficiency of the tarded and. the re- 
‘ined, air circulation within it. moval of temperature 
: ; In recent years, blower type unit differentials between 
itistically (coolers and duct systems have been in- !F at the product and 
n rats in ME stalled in many coolers in order to keep @t the coils’ is elimi- 
d (10M the air in motion. This equipment pro- ‘nated. 
rat day), vides more air circulation than the coil- Research indicated 
type refrigerator, which depends on the necessity of not 
AGE ON gravity alone to provide air movement. only moving the air in 
OASTS Direct-blast fans, located in various the cooler toward the 
eighten je Parts of the cooler, are also sometimes ceiling at the proper 
e used in used in an effort to solve the problem of velocity, but also of 
of Min (| Proper air circulation. a ry poy or 
. volume of air so that 
sc Faulty Circulation Costly it would have enough pressure to pene- CIRCULATOR INSTALLATION 
ried fron Faulty air circulation, investigators trate in and around the stored product, 
latability (| TePort, causes formation of frost and even when the latter was tightly packed ture at the coils and throughout tne 
storage, ice on coils, which in time brings about in the cooler. The required circulation cooler. As the relative humidity of the 
ses wer increased back pressure on the compres- is made possible through the use of a air is increased, shrinkage is reduced. 
sor and leads to condensation of water scientifically designed propeller. Air forced upward at high velocity 
temp walls and ceilings. This train of de- by the refrigerator fan travels along 
eof the velopments eventually results in insani- s’ = the ceiling, down the walls and up the 
> desin. | @Y cooler conditions, growth of mold, cenine —— center of the cooler again with expand- 
ly in the discolored meat, disagreeable odors and oat . | ing volume and decreased velocity. Air 
, and al excessive operating costs. s o— direction studies based on recordings 
1p stored In a continuing study of air circula- “—— sesrar made with air vanes indicate that the 
nsity of tion problems within coolers, the Rey- “sone airy is moved in every portion of the 
ess wer nolds Electric Co., Chicago, concluded room, with no “dead spots” in which 


that refrigerators which depend on 
gravity air circulation or inefficient fans 
and blowers frequently give satisfac- 
tory results under normal product loads, 
but that mold and spoilage develop when 
these coolers are carrying an abnorm- 














stored product fails to receive adequate 
air circulation. The pattern of air move- 
ment provided by this equipment is 
shown in an accompanying illustration. 

A typical instance in which an in- 
stallation brought improved cooler per- 





DED ally heavy load of product. It was dis- formance is cited as follows: A Chicago 
istratin | Vered that if the velocity of the air sausage manufacturing unit was trou- 
3 to RO was too great, or if the fans or blower bled with condensation within a cooler, 


















h states impinged directly on the product, dehy- where the ceilings, walls, metal hangers 
- may be dration and shrinkage of food occurred. and hardware were dripping water over 
post er: If, on the other hand, the air movement product and supporting fungus growth. 















;, shore was too weak, or the air pressure too Ammonia coils and drip pans were cov- 
he Navy light, the moving air would not pene- ered with frost and ice, retarding the 
'y stores trate around the stored product. refrigerating process. Some of the prod- 































; of the As an outgrowth of its research on uct developed a wrinkled appearance. 

3A, only alr circulation in coolers, the Reynolds Following installation of two air cir- 
equal to organization developed a specialized 1 culating units, fog and odors from 
ferred. 5 mara fan, which is mounted in Roore 10° wiok _— product were rapidly dissipated and 
ch lists 4 horizontal plane within three feet or TTE coils quickly cleared of frost. The 
ition of less of the ceiling and blows upward. PA RN OF AIR MOVEMENT morning after the installation, the re- 


ondment 


This free delivery of the air toward the 
ceiling, 


Cross-sectional sketch shows air diffusion 








frigerator is reported to have been prac- 


according to the 
creates an expanding turbulence, reach- 
ing all parts of the cooler. The rapid 
intermixing of all the air in the room 


the in- 
closely 


with refrigerator circulator in room hav- 

ing the dimensions shown. Air direction 

is indicated by arrows which were recorded 
with an air vane. 


company, tically dry. The maximum temperature 
difference within the cooler was reduced 
to only 4 degs. F. by the improved air 


circulation. 
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Producers Asked to 
Speed Marketing of 
Hogs, Range Cattle 


IVESTOCK producers are being 
urzed to market both hogs and 
range cattle as early as possible by the 
War Meat Board and the U. S. Depart- 
ment of Agriculture. 

The War Meat Board this week asked 
hog producers to market their animals 
as soon as they attain adequate finish 
for slaughter rather than continuing to 
feed them for additional weight and 


finish. The board desires to conserve 
feed grains and bring about more uni- 
form distribution of marketings during 
the months immediately ahead. 

With the 1943 spring pig crop 22 
per cent larger than last year, and in 
view of existing facilities for slaughter- 
ing and processing and the manpower 
shortage (see THE NATIONAL PROVI- 
SIONER of August 7, page 9), hog 
slaughtering and processing capacity 
may be overtaxed during the heavy 
marketing season next fall and winter 
unless marketings are kept orderly and 
as uniform as possible. 


“If marketings are not properly dis- 
tributed,” said Harry E. Reed, chair- 
man of the War Meat Board, “it may 





Check these VOTATOR 
Advantages before You Buy 
New Lard making Equipment! 


Investigate V>tator for 
CHILLING EGGS! 


“™VOTATOR 


TRADE MARK REG. U. S. PAT. OFF, 


A CONTINUOUS, CLOSED LARD MAKING UNIT 
[swe sanivany way oF maxine SETTER Lane AT © LOWER £05 | 
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be necessary for producers to withhw: 
their hogs from market until] they ey 
be assured of a ready slaughter oy, 
for them.” ; 


The board indicated that a sharp i, 
crease in hog marketings is not 
pected before early October, fg Dre 
ducers would adopt a policy of og 
marketing immediately, additiong] ho 
received in the next 60 days could), 
handled efficiently and the pressure y 
heavy receipts later would be relieyy 
With a $14.75 ceiling on hogs, ther 
no incentive to withhold them in antic. 
pation of a late summer advance, 


The Department of Agriculture ; 
urging producers to market range eat) 
early. Early marketing of animals) 
good condition, according to the depar. 
ment, will: 1) Provide increased bet 
supplies urgently needed now; 2) Sa» 

| range forage and feed needed for brew. 
ing herds; 3) Protect future range gn 
duction by avoiding damage from oe. 
grazing. 

In general, according to the depan. 
ment’s Forest Service range men, pr 

| ducers should sell animals, ineludiy 
those from close culling of breeding 
herds, when they are grass fat, bef 
their rate of gain slackens material; 
and certainly before material logs i 
weight occurs. 


Time of Peak Condition 


The time that cattle reach peak mar 
ket condition varies in different regim 
Studies in the northern great plaim 
for instance, show that on consem 
tively grazed range in normal yen 
cattle gain well through September, tat 
tend to lose weight if carried on ith 
October. On overstocked ranges, gait 
do not hold up beyond late August, ai 
cattle must be marketed by thent 
avoid losses. On the southern gre 
plains, most rapid gains are made prior 
to mid-July, although with late Tam 

| gains may resume for a month or mm 

| in late summer. In the Southwest, gam 
are made mainly through July, Augut 

| and September, the region’s rainy #& 
son, and may hold into October. Ther 
after the gains, if any, are small. 


In the intermountain region, on? 
servatively grazed mountain range, 
cattle gain normally until mid-Sepir 
ber or early October. On mountal 
ranges in California, maximum weight 
make marketing advisable on the aver 
age by mid-September. On the foothil 
ranges gains taper off as the fora 

| dries during June and July, and lose 
| occur in August. Cattle gains taper of 
on high summer ranges of the Pacift 
| Northwest by mid-August or early Se 
| tember; on the high desert of 
eastern Oregon, best gains occur 
July. 
Cattle in the 17 western states ati 
| beginning of this year numbered H 
638,000 head—near an all-time higt. 
| Range forage production was Ge? 
tionally good both in 1941 and 1M 
| Western hay and grain reserves 
| livestock were drawn down mateme 
| in those two years, and by the spam 
| of 1943 had practically vanished. 
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| Booby traps that look 
=177\ R like varnish cans! 


‘ Remember when you used to walk 
2) Sar : into a store and buy a gallon of 

PAF. varnish? The man handed you a 
Om over can with a screw top and a handle. 

Who'd have thought that this 
very same can would some day be- 
come a booby trap—a deadly land 
mine? It has! 

The soldier in the picture is plant- 
ing this booby trap. It’s an anti- 
tank mine containing explosives 
that cripple a tank by wrecking 
its treads. Two wires run from in- 
side the can to hidden trip wires 
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4 that set off the explosion. 

bot Do you wonder now why you 
be can get only certain cans for civilian 
eS, is 
rust, and use? Cans have gone to war! There 
then are good reasons why the can, more 
1 great , ; 
ide prior than any other container, is needed 
te rain, for war. 
or more 
st, gain Cans are tough customers. 
Auugus. They’re impervious to heat, cold, 


& 
8 


moisture. Dirt, insects, gas and 
light can’t get into them. They 
don’t break, chip, tear. Things get 
there—safe—in cans! 

The cans that are away helping 
American boys fight will be back 
some day. They’ll be even better 
cans. We’re gaining new and useful 
knowledge as “Packaging Head- 
quarters for America” at war. 
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Personalities and Events 
of the Week 


Albert Lewis announces that he has 
resigned as vice president of the Co- 
lonial Provision Co., Inc., Boston, Mass., 
and has sold his interest in the corpora- 
tion to his former associates. Lewis will 
announce his future plans after he re- 
turns from vacationing in Texas and 
Mexico. 

Carl P. Murray, 53, superintendent of 
the sausage department, Weiland Pack- 
ing Co., Phoenixville, Pa., died recently 
from Rocky Mountain spotted fever, as 
a result of a tick bite. He is survived by 
his widow, three daughters, and one son 
who is in the armed service. 


Edward Abbott, 88, a pioneer of Mt. 
Lebanon, Pa., died recently at his home. 
At one time he had been associated with 
the Abbott Packing Co., Carnegie, Pa. 
He is survived by four sons and five 
daughters. 

A hearing on a proposed plan of re- 
organization for Adolf Gobel, Inc., will 
be held August 24 in New York. The 
plan is based upon an offer of the Meat 
Products Development Corp., under 
which the Gobel company would be guar- 
anteed a net profit of $225,000 during 
the first year of operation under a pur- 
chase agreement. 








B. Gissel, executive department, Wil- 
son & Co., Chicago, was a visitor to 
New York this week. Before his trans- 
fer to the home office, Mr. Gissel was 
manager of the company’s New York 
plant. 

H. C. Bohack & Co., operator of a 
large chain of retail food stores on Long 
Island and in Brooklyn, N. Y., has 
leased the beef slaughtering facilities of 
C. A. Burnette Co., Chicago. The com- 
pany has received a slaughtering quota 
from the Food Distribution Administra- 
tion, carrying the stipulation that a part 
of the slaughter from the Burnette 
plant must go to other firms previously 
served by the custom killer. 


M. 0. Cooper has been appointed ad- 
ministrator of FDO 75, the War Food 
Administration’s new overall system of 
licensing livestock slaughterers (see 
page 26). The alternate administrator 
will be J. C. Holten. 


U.S. Packing Co., Kansas City, Kans., 
is building a new engine room and beef 
cooler and installing an additional kill- 
ing bed. The project will be completed 
within the next two months. Sam Simon 
is president of the company and Albert 
IS secretary-treasurer. 

An Associated Press dispatch from 
allied headquarters in North Africa 
recently carried a story about Capt. 


William Reed, former employe of the 
Rath Packing Co., Waterloo, Ia., now 
a combat pilot with the American air 
forces. The dispatch relates that Cap- 
tain Reed parachuted from his plane 
after a dogfight in the skies while es- 
corting bombers on a raid on Trapani, 
Sicily, and was taken prisoner by the 
Italians. Six days later he was rescued 
by American paratroopers at Trapani. 
He ultimately got his revenge by down- 
ing a German fighter plane during a 
sweep over Sardinia. 

Charles E. Roth, 77, meat broker, 
Inter-State Sales Co., Cincinnati, Ohio, 
died recently at his home, as the result 
of a paralytic stroke. At one time he 
was president of the Roth Packing Co., 
Cincinnati, which was founded by his 
father in 1857. He is survived by his 
widow, two sons, and four sisters. 

Harry M. Mulberry, provision depart- 
ment, Swift & Company, Chicago, has 
just returned from a pleasant vacation 
spent in Michigan. 

Marcus W. Hinson, industrial salvage 
branch, War Production Board, Chicago, 
has just returned from an eastern trip 
during which he informed regional offi- 
cials of WPB on the war agency’s cam- 
paign to increase fat salvage in the 
meat packing industry. He is leaving 
immediately on a like mission to the 
southwest and west coast. 

William Remke, meat wholesaler, Cov- 
ington, Ky., recently purchased the 
Jacob Schlachter’s Sons Co. plant at 
Cincinnati, it is announced. 

Max Goldring, president, Goldring 
Packing Co., Vernon, Calif., left August 
2 for a recreation trip into Old Mexico. 

A. W. Beall, president, Santa Clara 
Packing Co., San Jose, Calif., has been 
appointed chairman of the San Jose 
division of the car efficiency committee 
of the Pacific Coast Transportation Ad- 
visory Board. 

Elimination of wholesale price ceil- 
ings and slaughter quotas, which were 
cited as the primary cause of curtailed 
slaughtering, poor distribution and 
black markets, were included in a pro- 





* Industry Honor Roll * 
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LYSAUGHT, MARTIN. — Sgt. 
Martin Lysaught, former employe 
of Geo. A. Hormel & Co., Austin, 
Minn., was killed recently when 
his plane crashed and burned at a 
California Army air field, while 
on his final flight before receiving 
his pilot’s wings. He was the first 
volunteer from the company’s Chi- 
cago office. 
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Tony Whan, Wilson & Co., 
Joins West Coast Ad Firm 


Word has just been received from the 
Pacific Coast that “Tony” Whan, dy- 
namic sales promotion manager for Wil- 
son & Co.’s Los 
Angeles plant for 
the past 11 years, 
resigned his post 
on July 1 to become 
vice president and 
general manager of 
the Pacific Outdoor 
Advertising Co. 

Tony will be re- 
membered by in- 
dustry members as 
the stocky individu- 
al with the “Holly- 
wood sun tan” who 
spoke in one of the 
section meetings of 
the 1942 American 
Meat Institute convention at Chicago on 
the subject, “I Know the Ladies, and 
So Should You.” 


His many friends in the meat indus- 
try, where he enjoys a wide acquaint- 
ance, wish him happiness and success 
in his new venture. 


TONY WHAN 





gram recently proposed by Dr. E. H. 
Hughes, professor of anima] husbandry 
of the University of California, to a 
Senate sub-committee headed by Sena- 
tor Sheridan Downey of California, 
which met with meat packers and live- 
stock producers at Sacramento. 


The Hull Club, a social organization 
of the Hull & Dillon Packing Co., Pitts- 
burg, Kans., recently held its fourteenth 
annual picnic at the Elks country club. 
The program got under way with a “wel- 
come” address by E. D. Henneberry, 
president of the company. Cash con- 
tests, including slipper kicking and nail 
driving for the ladies and rope climbing, 
bait casting and ball throwing for men 
and boys were part of the program. 
Other highlights of the entertainment 
were a musical program and dancing. 
Officers of the club’s committee include 
Barney Machetta, president, Earl Bran- 
nock, vice president, Lewgene Skinner, 
secretary-treasurer, and W. H. Steele, 
chairman. 

Naval Aviation Cadet Edward J. 
Webster, former employe of the Rath 
Packing Co., Waterloo, Ia., was recently 
placed on the honor roll of the navy’s 
preflight training school at St. Mary’s 
College. Cadet Webster maintained a 
grade average of 3.4 or better out of a 
possible 4.0. 

Lorne Parker of Halifax, N. S., a ser- 
geant navigator in the Royal Canadian 
Air Force, has returned to Halifax on 
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ve to visit his parents. Before enlist- 
in the air force he was on the office 
¢ of the Halifax branch of the 
Packers. 
ison Packing Co., operated at San 
mando, Calif., for a number of years 
Erwin Sklar, was recently purchased 
the Roberts Market organization of 
os Angeles. 
Snion Packing Co., Vernon, Calif., is 
ing production facilities by in- 
sllation of a separate hog killing de- 
rtment with all new equipment. 
Armour and Company recently an- 
sunced it would suspend operations of 
Hagerstown, Md., branch because of 
rtime conditions in the meat industry. 
i L. Ritter, sales manager, said 
hat only a skeleton force will be re- 
ined; other employes are to be trans- 
rred to branches in other cities. 


C. D. Cutler and George Robinson of 

rand E. L. Foster of Arvanda, 
slo., trustees of the Mountain States 
Packing Co., Denver, Colo., in trustee- 
hip since July 29, 1933, filed suit 
vainst the stockholders in district court 
ently requesting dissolution of the 
foncern and the transfer of its assets 
oa new corporation. The suit proposes 
plan for reorganization. 


Alphonse Saugy, 76, former president 
pf Augustus Saugy, Inc., wholesale 
meat firm at Providence, R. I., which 
has been closed since spring because of 

meat shortages and regulations, died 
recently after a short illness. 

The long controversy over operation 
of the Jensen Brothers Packing Co.’s 
hog ranch, Salt Lake City, Utah, ended 
recently when the county commission 
granted a license to feed hogs at a new 
location in the far western part of the 
county, remote from residential prop- 
erty. The company for some 20 years 
has been feeding edible garbage from 
Salt Lake and supplemental feed to 
about 1,200 hogs. 

Isadore Klayman of Klayman and 
Rodos, Philadelphia wholesale meat 
dealers, and head of the subsidiary 
Klayman Wholesale Meats, also in 
Philadelphia, is marking his fifteenth 
year in business. His associate, Harry 
Rodos, has been identified with the busi- 
ness for ten years. 

U.S. District Judge Symes at Denver, 
Colo., recently dismissed the $300,000 
damage suit brought by OPA against 
the Capitol Packing Co., on grounds of 
insufficient evidence. 


John Weaver, president, Lebanon 
Sausage Co., Lebanon, Pa., died early 
this month. 

Kingan & Co., Pittsburgh, Pa., has 
moved from temporary quarters at 1121 
Penn ave. to new quarters at 119 
Federal st. F. Hughbanks is the com- 
pany’s district manager. 

The meat and poultry division of the 
Greater New York Fund 1943, under 
the general chairmanship of Jack Q. 

8, Is reported to b¢ making a fine 
ng under the adverse conditions 
noW prevailing in the meat and poultry 

_ The division recently reported 
collection of $9,758.25, with prospects 


showi 








BOMBS EUROPE 26 TIMES 


Lieut. Frank E. Zasadil, Cicero, Ill., who 
completed 26 bombing missions over Nazi- 
dominated Europe as bombardier of the 
Flying Fortress “Sky Wolf,” visits the Prem 
packaging department of Swift & Com- 
pany, Chicago, where he worked before 
joining the armed forces. Lieut. Zasadil is 
shown greeting his former foreman, who 
told him, “Your old job is waiting for you 
when your new job is finished.” He has 
received the Distinguished Service Cross. 





of an additional $3,000. This will bring 
the division up to the 1942 collection. 


The Armour and Company branch 
office in La Crosse, Wis., which has been 
in operation for the past 40 years, has 
been closed for the duration of the war. 
The action was taken, according to L. 
W. Hansen, manager, because of short- 
age of meat products. A skeleton staff 
will remain on duty to take orders, and 
make collections, but deliveries will be 
made direct. Most of the employes of 
the La Crosse office will be transferred 
to other Armour units. 


John T. Caine, III, since 1928 public 
relations man for the Chicago Union 
Stock Yards and general livestock su- 
perintendent for the International Live- 
stock Exposition, will soon take over 
new duties at Denver as manager of the 
National Western Stock Show and as 
public relations director for the Denver 
Livestock Exchange and the Denver 
Union Stock Yards Co. In earlier years, 
Mr. Caine was head of the animal hus- 
bandry department of Utah State Agri- 
cultural College, and was also connected 
with the Department of Agriculture and 
the Los Angeles Union Stock Yards Co. 

Henry Deutinger of the Aula Com- 
pany, Inc., Long Island City, manufac- 
turers of curing compounds, spices, sea- 
sonings, etc., is spending a short vaca- 
tion in the Pocono Mountains, Pa., with 
Mrs. Deutinger. 

E. L. Cleary, R. M. Claussen, A. P. 
Randolph and J. G. Doolin, employes of 
John Morrell & Co., Ottumwa, Ia., have 
now served 25 years in the meat pack- 
ing industry and are eligible for the 
American Meat Institute’s silver service 
award, it is announced by the company. 
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Gifts for some 300 former employes 
of the Armour and Company plant at 
St. Joseph, Mo., now in the armed serv- 
ices were packed by the Armour Men’s 
Social club at a recent party. Cigarettes, 
shaving kits and other articles were in- 
cluded in the packages. 


Arthur Koch, an employe of the Rath 
Packing Co., Waterloo, Ia., and chair- 
man of the Waterloo victory garden 
committee, has been named co-chairman 
with Frank Wylie of Waterloo of a 
state-wide victory garden show to be 
held September 4, 5 and 6, as a feature 
of the state 4-H club show in Waterloo. 
Winners of the 44 different classes of 
competition will divide $286 in prizes. 

A. Schlorer & Sons, Camden, N. J., 
recently announced the reopening of its 
retail store. The company’s wholesale 
department, however, remains closed, 
pending a decision of government 
agencies as to when the company will 
be permitted to begin slaughtering 
cattle in its own abattoir. 


A treble damage suit for $76,216 was 
recently filed by OPA against the Golden 
West Meat Co., Emeryville, Calif. The 
complaint charged the company with 
violation of price ceilings on beef and 
veal from January 12 to March 4. OPA 
enforcement attorney Thomas C. Ryan 
alleged the company made excessive 
profits by selling live cattle to custom- 
ers, then charging them $1 a head for 
slaughtering and dressing the meat. 


The personnel managers of John 
Morrell & Co.’s three plants recently 
held a three-day conference at the 
Topeka, Kans., plant on current and 
post-war problems. Those attending 
were P. J. Larrabee, Ottumwa, Ia., 
Henry Hahn, Sioux Falls, S. D., and F. 
W. Rogers, Topeka. 

Checking over new arrangements 
made by some Seattle meat packers in 
taking over retail meat outlets to serve 
consuming clienteles with packing plant 
products, Charles S. Burdell, special as- 
sistant to the Attorney General in 
charge of the anti-trust division for the 
West Coast, recently stated there was 
no violation of a federal law of an 
anti-trust nature. 

Residents of Cloverly Heights, resi- 
dential section at Harrisburg, Pa., were 
thrown into an uproar when 30 steers 
escaped from a cattle car and roamed 
through yards and victory gardens. The 
animals, consigned to the Hervitz Pack- 
ing Co., Harrisburg, Pa., were being 
taken to the firm’s yard when one broke 
loose, stampeding the others. 


ACQUITTED OF OPA CHARGE 


The Schalker-Heim Packing Co., 
Houston, and John Schalker and Joe 
Heim, sr., were acquitted on charges of 
violating OPA price ceiling regulations 
by a jury in federal district court in 
Houston recently. Charges against the 
defendants alleged violation of maxi- 
mums, failure to keep proper records 
and failure to post ceiling prices. The 
firm and individuals were indicted last 
February on 12 counts. 
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Provisions of New Licensing Orde 
Food Distribution Order 75 


the defense of the United States 

will result in a shortage in the 
supply of meat, meat food products, and 
by-products for defense, for private ac- 
count, and for export; and the follow- 
ing order is deemed necessary and ap- 
propriate in the public interest and to 
promote the national defense. 

Section 1410.15 Restrictions on the 
slaughter of livestock and delivery of 
meat. 

(a) Definitions. 
order: 

(1) The term “person” means any 
individual, partnership, association 
whether incorporated or not, business 
trust, or corporation, and includes any 
state or political subdivision or agency 
thereof, and any foreign government or 
agency thereof. 

(2) The term “Director” means the 
Director of Food Distribution, War Food 
Administration. 

(3) The term “livestock” means cat- 
tle, calves, sheep, lambs, and swine. 

(4) The term “federal inspection” 
means inspection under the provisions 
of the Act of March 4, 1907 (34 Stat. 
1260), as amended, 21 U.S.C. 1940 ed. 


"Tite fulfillment of requirements for 


When used in this 





@ This is the text of the regulation 
establishing an overall system of 
licensing livestock slaughter. It 
supersedes FDO 20, 27, 28 and 61. 





71, and as extended by Public Law 602, 
77th Cong., 2d Sess., approved June 10, 
1942 (56 Stat. 351), and the rules and 
regulations promulgated thereunder. 

(5) The term “farmer” means any 
person chiefly engaged in producing ag- 
ricultural products as the resident oper- 
ator of a farm. 

(6) The term “slaughterer” means 
any person who owns livestock at the 
time that such livestock is killed for 
meat production, and includes “Class 1 
slaughterer,” “Class 2 slaughterer,” and 
“Class 3 slaughterer” as herein defined. 

(7) The term “Class I slaughterer” 
means any slaughterer whose establish- 
ment is operated under federal inspec- 
tion. 

(8) The term “Class 2 slaughterer” 
means any slaughterer, other than a 
Class 3 slaughterer, whose establish- 





ment is not operated under federal it 
spection. 

(9) The term “Class 3 slaughtere" 
means any farmer who slaughter; » 
who is authorized to slaughter livestod 
for the delivery of meat in an amour: 
not exceeding 10,000 lbs. per year live 
weight. 

(10) The term “custom slaughter’ 
means the killing of livestock for th 
owner by any person, other than ma 
owner, for the purpose of meat prody. 
tion. 

(11) The term “home consumptiq’ 
means the consumption of meat by the 
immediate household of the slaughter: 
of the livestock from which such mey 
was derived. 

(12) The term “processor” mean; 
any person who is regularly engaged jy 
the business of processing, preparing 
or treating meat, meat products, or ani. 
mal fats. 

(b) Restrictions upon slaughter ani 
delivery. Except as otherwise provided, 
no person shall, either for himself 
for any other person, slaughter any 
livestock for meat production, and 
slaughterer shall deliver meat, unles 
he holds a valid and effective license o 
permit under the provisions of this 


| order. 


(1) Any slaughterer may, without: 
license or permit, slaughter for home 
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consumption livestock which he ha 
raised on his premises; and 

(2) Any farmer may, without a ii- 
cense or permit, slaughter livestock 
owned by him for home consumption or 
for consumption, on his premises, by his 
resident or seasonal employes. Such 
farmer may, in any calendar year, & 
liver not over 400 lbs. of meat derived 
from such slaughter, provided, that he 
first obtains a permit authorizing such 
delivery. 

(c) Class 1 slaughterers—Licensts. 
Any Class 1 slaughterer may apply t 
the Director for a Class 1 license. 

(d) Class 2 slaughterers—Licenses. 

(1) Any Class 2 slaughterer who, 0 
August 14, 1943, held a valid and effec 
tive permit as a butcher under Food 
Distribution Order 27, as amended, and 
who meets the requirements of this oF 
der shall, without application on bis 
part, be issued a Class 2 license. 

(2) Any other Class 2 slaughterer 
may apply to the Director for a Class? 
license. 

(e) Class 3 slaughterers—Permits 
Any farmer who, on August 14, 1943, 
held a valid and effective permit as @ 
farm slaughterer under the provisions 
of FDO 27, as amended, shall continue 
to hold such permit as a permit under, 
and may slaughter livestock in accord- 
ance with the provisions of, this order. 
(f) Custom Slaughter. Any persd 

who, on August 14, 1943, held a valid 
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Oe Bond Selling Responsibilities Double! 


Starting September 9th, your Government will conduct the 
greatest drive for dollars from individuals in the history of the 
world—the 3rd War Loan. 


This money, to finance the invasion phase of the war, must 
come in large part from individuals on payrolls. 


Right here’s where YOUR bond selling responsibilities 
_ DOUBLE! 


For this extra money must be raised in addition to keeping the 
already established Pay Roll Allotment Plan steadily climbing. 
At the same time, every individual on Pay Roll Allotment 
must be urged to dig deep into his pocket to buy extra bonds, 
in order to play his full part in the 3rd War Loan. 


Your now doubled duties call for these two steps: 
1. If you are in charge of your Pay Roll Plan, check up on 


it at once—or see that whoever is in charge, does so. See 
that it is hitting on all cylinders—and keep it climbing! Sharply 


increased Pay Roll percentages are the best warranty of sufh- 
cient post war purchasing power to keep the nation’s plants 
(and yours) busy. 


2. In the 3rd War Loan, every individual on the Pay Roll 
Plan will be asked to put an extra two weeks salary into War 
Bonds—over and above his regular allotment. Appoint your- 
self as one of the salesmen—and see that this sales force has 
every opportunity to do a real selling job. The sale of these 
extra bonds cuts the inflationary gap and builds added post- 
war purchasing power. 


Financing this war is a tremendous task—but 130,000,000 
Americans are going to see it through 100%! This is their own 
best individual opportunity to share in winning the war. The 
more frequently and more intelligently this sales story is told, 
the better the average citizen can be made to understand the 
wisdom of turning every available loose dollar into the finest 
and safest investment in the world—United States War Bonds. 


BACK THE ATTACK i With War Bonds! 


This space is a contribution to victory today and sound business tomorrow by THE NATIONAL PROVISIONER 


The National Provisioner—August 14, 1943 


Page 27 





and effective permit to custom slaughter 
livestock under the provisions of Food 
Distribution Order 27, as amended, and 
who meets the requirements of this or- 
der shall, without application on his 
part, be issued a license to custom 
slaughter livestock. 


(g) Issuance of permits and licenses. 
All applications under this order shall 
be submitted on such forms and con- 
tain such information as the ,Director 
may require. Upon the receipt of’an 
application properly executed,.or upon 
his own motion in these cases where no 
application is required, the Director 
shall issue the appropriate license or 
permit, unless he has reason to believe 
that the proposed recipient cannot or 
will not comply with the applicable pro- 
visions of this order. Where the Direc- 
tor determines that a license shall not 
be issued, he shall notify the person af- 
fected in what respect he fails to meet 
the requirements of this order, and shall 
afford an opportunity to submit addi- 
tional information establishing the right 
to a license or permit. In such cases, 
persons referred to in (d)(1) and (f) 
hereof may operate under existing per- 
mits pending action by the Director. 

(h) Reclassification. Any person hold- 
ing a license or permit hereunder may 
apply to the Director for a change in 
classification, setting forth the facts in 
support thereof. Upon a determination 
by the Director that such person should 
be reclassified, the Director shall issue 
a new license or permit in the appropri- 





- 

Effective Period Period 
From To 
August 15, September 30, 
1943 1944 


Septem- March 31, 
ber 1, 1943 1944 


Grade 


Good and choice 
barrows and gilts 
Good and choice 
barrows and gilts 


Weight 
Range 


240-270 


200-240 





ate classification. The’ Director shall, 
upon’ ‘his own motion, reclassify any 
Slaughterer in cases where he deter- 
mines that such reclassification is nec- 
essary to accomplish the purposes of 
this order. 

(i) Applications by persons becoming 
slaughterers. Any person (i) who has 
acquired slaughtering facilities, or (ii) 
who owned livestock at the time of 
slaughter during 1941, may apply to the 
Director in accordance with the provi- 
sions of (g) hereof and may be issued 
a license or permit in such classification 
as the Director determines to be proper. 

(j) Quotas—Processing regulations— 
Inventories. 

(1) All slaughterers, all processors, 
and all persons who custom slaughter 
shall comply with orders of the Director 
or the War Food Administrator regu- 
lating the delivery, acceptance of deliv- 
ery, or the movement or slaughter of 
livestock, or the delivery of meat, meat 
products, or animal fats, by the estab- 
lishment of quotas or otherwise. 

(2) All slaughterers, all processors, 
and all persons who custom slaughter 
shall comply with orders of the Direc- 


tor prescribing methods and s 
tions for preparing, cutting, or 
carcasses or parts thereof, or for 
paring or processing meat, meat 
ucts, or animal fats. 4 

(3) All slaughterers and all pipe 
essors shall comply with orders of te 
Director governing the quantity gy 
type of meat, meat products, or 
fats held in storage or inventory; 
all other persons dealing in meat 
cept with respect to their retail opm 
tions) shall comply with such orderggf 
the Director, provided, the issuange 
thereof is approved by the Office gf 
Price Administration. The Directopis 
hereby authorized to amend, suspe 
revoke, or supersede Food Distri 
Order No. 48, as amended. 

(k) Ration points. All slaughterers 
who sell or deliver meat shall collect 
the required number of ration pointsin 
accordance with regulations of the Of 
fice of Price Administration. 

(1) Support prices—Ceiling prices. 
All Class 1 and Class 2 slaughterers 
shall pay not less than support prices 


‘for swine shown at top of this page 


All Class 1 and Class 2 slaughterers 








FULLERGRIPT 


Gun 
CLEANING 
BRUSHES 





Industrial Division, 
3596 MAIN STREET 
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NOT ALL FULLER Brushes have gone to war — but brushes 
for cleaning guns ranging in size from 37 mm. to 240 mm. 
as shown, definitely have. In addition to filling orders to Army 
and Navy Ordnance specifications, we are busy making cylin- 
drical brushes for steel and brass mills, tanneries, textile and 
rubber manufacturers, as well as the entire food industry. 


THE FULLER BRUSH COMPANY 


Dept. 
HARTFORD, CONN. 


DESIGN - CONSTRUCTION + PERFORMANCE 








If you have a beef boning contract, 
you need SUPERIOR equipment! 
Packers, Sausage makers and Ren- 
derers throughout the country are 
using the No. 54 Traveling Table & 
Band Sow (illustrated) to speed-up 
production, minimize handling, and 
release valuable storage space. 
This machine in the hands of an 
average operator can consistently 
break up a forequarter of beef in 
30 seconds or less! The new SUPE- 
RIOR No. 54 is exceptionally heavy 
and rugged in construction . . . Ball 
Bearing equipped throughout— 
more cutting capacity, dynamically 
balanced wheels eliminate vibra- 
tion thus extending blade life con- 
siderably. Superior Band Saws will 
help you to get shipments out on 
time. 











gc 





JONES SUPERIOR MACHINE CO. 


1258 WEST NORTH AVENUE - 


CHICAGO, ILLINOIS 
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This is the torch Americans carry 


HE torch of education has been 
tne down from generation to 
generation of Americans. We have 
no prouder possession. 

The advertising of dextrose edu- 
cates the public to know and appre- 
ciate the values of this food-energy 
sugar. 

Although the supply of dextrose 
is hard pressed to meet first the de- 
mands of the Army and Navy, and 


CERELOSE « DEXTROSE 


then of the producers of many fine 
foods enriched with dextrose, the edu- 
cational force of dextrose advertis- 
ing continues. 

The mutual interests of dextrose 
refiners, food producers and con- 
sumers, over the long haul, are best 
served by keeping lighted the torch 
of dextrose education. 


CORN PRODUCTS SALES COMPANY 
333 NO. MICHIGAN AVE., CHICAGO, ILL. 


TUNE IN 
Stage Door Canteen 


Every Thursday 9:30 to 10:00 P.M., E.W.T., Columbia Network, Coast-to-Coast 
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The advertising of dextrose, as 
an educational force, doubly bene- 
fits America. Consumers learn how 
this pure white, crystalline food- 
energy sugar forestalls fatigue, 
fortifies energy. Asking for foods 
“Enriched with Dextrose” , they in- 
crease the use of American corn, 
grown by American farmers, re- 
fined in American factories, dis- 
tributed by American companies. 





shall pay not more than such maximum 
prices for swine as may be established 
by the Office of Price Administration 
under the Emergency Price Control Act 
of 1942, as amended. 

(m) Set aside requirements. All Class 
1 and Class 2 slaughterers and all proc- 
essors under federal inspection shall 
comply with orders of the Director re- 
quiring the setting aside, reserving, 
holding, processing, and packaging of 
meat, meat products, and animal fats 
for delivery to such persons or agencies 
as the Director may prescribe. 


(n) Meat inspection. All Class 1 and 
Class 2 slaughterers shall comply with 
orders of the Director requiring inspec- 
tion, by persons designated for that 
purpose of their premises, plants, live- 
stock, carcasses, meat, meat products, 
and animal fats, for the purpose of de- 
termining whether the meat, meat prod- 
ucts, or animal fats produced in such 
plants are sound, healthful, and fit for 
human consumption. 

(o) Sanitary facilities—Conservation 
facilities. All slaughterers and all per- 
sons who custom slaughter shall main- 
tain such sanitary and conservation fa- 
cilities as the Director may prescribe. 

(p) Records and reports. 

(1) The Director shall be entitled to 
obtain such information from and re- 
quire such reports and the keeping of 
such records by, any person, as may be 
necessary or appropriate, in his discre- 
tion, to the enforcement or administra- 


tion of the provisions of this order. 


(2) Every person subject to this or- 
der shall, for at least two years (or for 
such period of time as the Director may 
designate), maintain an accurate record 
of his transactions in livestock and 
meat. 

(3) The record-keeping requirements 
of this order have been approved by the 
Bureau of the Budget in accordance 
with the Federal Reports Act of 1942. 
Subsequent specific record-keeping or 
reporting requirements by the Director 
will be subject to approval by the Bu- 
reau of the Budget pursuant to the 
Federal Reports Act of 1942. 


(q) Contracts. The provisions of this 
order and of all orders or regulations 
issued pursuant thereto shall be ob- 
served without regard to contracts here- 
tofore or hereafter made, or any rights 
accrued or payments made thereunder. 

(r) Audits and inspections of books 
and records. The Director shall be en- 
titled to make such audit or inspection 
of the books, records and other writings, 
premises, or stocks of meat of any per- 
son, and to make such investigations, 
as may be necessary or appropriate, in 
his discretion, to the enforcement or ad- 
ministration of the provisions of this 
order. 

(s) Petition for relief from hardship. 
Any person affected by this order who 
considers that compliance therewith 
will work an exceptional and unreason- 
able hardship on him may, in writing, 





apply to the Director for relief, seu: 
forth in such petition all pertinent fag, 
and the nature of the relief sought, The 
Director may thereupon take gueh x. 
tion as he deems appropriate, whieh n- 
tion shall be final. 

(t) Violations. The Director may, by 
suspension order, prohibit any per 
who violates any provision of this or. 
der from receiving, making any deliy. 
eries of, or using meat or meat prod. 
ucts, or any other material subject 4, 
priority or allocation control by th 
War Food Administrator, and may 
recommend that any such person 
prohibited from receiving, making an 
deliveries of, or using materials subjer: 
to the priority or allocation control of 
other governmental agencies. Upon, 
determination by the Director that any 
slaughterer or any person who custon 
slaughters has, prior to the effective 
date hereof, violated any provision of 
FDO 27, as amended or FDO 61, or ha 
subsequent to the effective date hereof 
violated any provision of this order, the 
Director may suspend or revoke the jj. 
cense or permit of such person. In addi. 
tion, any person who wilfully violates 
any provision of this order is guilty of 
a crime, and may be prosecuted under 
any or all applicable laws. Civil action 
may also be instituted to enforce any 
liability or duty created by, or to enjoip 
any violation of, any provision of this 
order. 

(u) Delegation of authority. The ad- 


(Continued on page 33.) 





SAVE MONE 


WITH NIAGARA 
EQUIPMENT 


Superior Method for Food Storage 


IAGARA Air Conditioning Fan Coolers are 

designed to fill any need in food storage and 
processing. By preventing the cooling process 
from drying out the products, Niagara Fan Coolers 
retain weight and value in fresh foods. 

Niagara “‘NoFrost’’'— completely automatic — 
prevents icing of cooler coils—maintains {ull 
time operation at full capacity—less costly than 
brine spray—easier to maintain. 

Representatives in principal cities. 
quiries to 


NIAGARA BLOWER COMPANY 
GENERAL SALES OFFICE 
6 E. 45th STREET | NEW YORK-17, N. Y. 


37 W. Van Buren St. Fourth & Cherry Bidg. 673 Ontarie St. 
CHICAGO-5, ILL. SEATTLE-4, WASH. BUFFALO-7, N. Y. 


° District Engineers in Principal Cities . 


Address in- 





THE 


CASING HOUSE 
Beartn. Levis Co., inc. 


ESTABLISHED 1682 


MEW YORK 
BUENOS AIRES 


LONDON 
WELLINGTON 


CHICAGO 
AUSTRALIA 


WAM. J. STANGE CO. 


2536 W 


MONROE STREET * CHICAGO PLL 
Western Branches 


Sansome Street, San Francisco 923 €. Third Stree Los Angeles 
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» ++ SO Save money and conserve 
equipment by using it on every job 


There is no cork shortage today. In fact, cork stocks in the 
United States are at an all-time high. As a result, Novoid Cork- 
board is readily available for all kinds of use ... without re- 
strictions. 


HERE ARE THE SAVINGS CORK OFFERS 


Because cork is such an efficient low-temperature insulation, it 
provides double dividends on insulation investments. In the first 
place, cork cuts operating costs by minimizing heat leakage. Hence, 
freezing units work shorter hours. This, in turn, brings a second 
advantage that is especially important these days. . . reduced wear 
and tear on equipment. Securing new equipment is a big problem, 
and cork helps keep your present equipment running longer. 


So, plan on cork for your next cold room job. You can count on it 
for years of efficient service and complete freedom from mainte- 
nance expense. 


OTHER NOVOID INSULATIONS 


Also readily available today is Novoid cork covering and cork 
fitting covers. These light-weight cork coverings eliminate cold 
line condensation and reduce refrigeration costs. 


For insulation jobs where your budget is limited, use Novoid 
Mineral Wool Board. It’s a light-weight, efficient low-temperature 
insulation that is resistant to moisture . .. easy to install. Get 
complete information on all Novoid insulation materials by writing 


today to Cork Import Corporation, 330 West 42nd Street, New 
York City. 


NOVOID INSULATION 


Corkboard . 


Cork Covering * 
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INVEST IN VICTORY... BUY WAR BONDS AND STAMPS 


“‘An ounce of prevention is worth a pound of 
cure” is an old saying which has a new mean- 
ing for truck owners these days. With their 
equipment doing double duty on the home 
front, Preventive Maintenance Service is 
doubly important. General Motors Truck 
dealers offer the only P.M. Service backed by 
15 years of experience with all types of vehicles 
in all types of operations. It is called GMC 
“Victory Maintenance” because it provides for 
regular inspections, services and repairs 
needed to keep trucks pulling for victory! 
Special “Service Payment Plan’ available 
through our own YMAC 


THE TRUCK OF VALUE 


GMC TRUCKS 


-GASOLINE*+ DIESEL fh 








Mineral Wool Board | 


A WIDE CHOICE OF NEW MODELS STILL AVAILABLE 
THROUGH GMC’S NATIONAL INVENTORY PLAN 





— 
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NEW EQUIPMENT coceSippci 





INTERCHANGEABLE MOTORS 


A new line of Uni-Shell electric mo- 
tors, in which all motor types in any 
one frame size are interchangeable, has 
been announced by Robbins & Myers, 
Inc., Springfield, O. In any one frame 














size, states the company, the shell di- 
mensions, head fit, bolt circle holes, 
shaft size and conduit box mountings 
are identical for all motor types. This 
feature is intended to facilitate change- 
overs to motors of different types with- 
out the necessity of redesigning a prod- 
uct to accommodate varying exterior 
dimensions. 

Other features of the new line, ac- 
cording to the company, include double- 
row-width ball bearing as standard 
equipment on all ball bearing motors, 
with exceptionally large grease reser- 
voir and complete seals on both sides, 
held in place by removable snap rings, 
and the use of the most efficient insulat- 
ing materials. 


ANTI-CORROSION COATING 


Extreme resistance to many of indus- 
try’s most corrosive and destructive 
service conditions is the claim made for 
Ucilon, a new surface coating material 
developed by United Chromium, Inc., 
51 E. 42nd st., New York. The product 
is recommended for meat plant equip- 
ment, floors, piping, tanks and other 
items where severely corrosive condi- 
tions are encountered. 


The product is air-drying and may be 
applied by the conventional methods of 
brushing, spraying or dipping. It re- 
sists acids, alkalies, salts, cleaning com- 
pounds, alcohols, industrial oxidants, 
foods, dairy products, water and numer- 
ous miscellaneous materials including 
gasoline and lubricating oils and 
greases. Ucilon formulations are com- 
pounded from specially developed inert 
synthetic resins which form a film upon 
evaporation of the solvents. 

Over a wide range of temperatures, 
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it is claimed, Ucilon coatings remain 
sufficiently tough to withstand abrasion 
and flexible enough to resist moderate 
mechanical abuse. Application is made 
directly to most surfaces, but in the 
case of galvanized iron, brass and cop- 
per, special primers are recommended. 
Present distribution of the product is 
limited to plants and products essential 
to the war effort. 


INFRA-RED BURNER 


Said to be ideally suited to food 
processing operations, the Burdett “In- 
fra-Red” gas burner, manufactured by 
the Burdett Manufacturing Co., 19 N. 
Loontis st., Chicago, generates and uti- 
lizes infra-red rays to accomplish highly 
penetrating and effective heating re- 
sults. The device is described as essen- 
tially a thermal radiator, more closely 
approximating the standard of an ideal 
radiator than any other known type of 
burner. 

According to the manufacturer, the 
unit at its usual operating temperature 
of 2,300 F. acts very nearly like an ideal 
black body radiator, with approximately 
99 per cent of its total radiation in the 
form of infra-red rays. This energy is 
readily absorbed by the food or other 
material to which the heat is applied, 
while virtually no energy is dissipated 
in traveling from the burner to the 
product. 

Heat rays are radiated from the 
burner at a 45-deg. angle, providing an 
even temperature across the entire ex- 
panse of radiation. The burner utilizes 
any commercially available gas from 
manufactured to hydro-carbon gas, with 
high fuel economy. The principle of the 
device and detailed information on its 
adaptability for different types of heat- 
ing are described in a new 16-page cata- 
log available from the company. 


SAFETY TREADS 


Greater employe safety and efficiency 
are said to result from the use of Mor- 
ton Kass Safety Treads, a product of 
the Morton Mfg. Co., 5105 W. Lake st., 
Chicago. The safety tread is used as a 
non-slip surfacing for ramps, aisles, 


stairs, areas around machines, etc. 
Framework or supporting structure for 
the ramps is made up for each individ- 
ual application and the surfacing of 
tread is applied in one or more pieces in 
any size up to 3 ft. by 10 ft. 

The safety tread is reported to be 
particularly adaptable to meat plants 
because of the fact that its upset per- 
forated buttons always present a grip- 
ping surface and will not retain oil, 
water, grease or other liquids. 


a 


FLASHES ON SUPPLIERS 


BASIC FOOD MATERIALS, INc— 
Basic Food Materials, Inc., Clevelang 
suppliers of specialty materials and jp. 
gredients for meat packers and related 
manufacturers, have moved to new and 
larger quarters at 806 Broadway, A¢. 
cording to Ray F. Beerend, president, 
the move was necessitated by increased 
business. The new quarters will provide 
under one roof added space for manp. 
facturing operations and warehouse fa. 
cilities. New laboratory facilities are 
being installed. Company officials fee! 
that the move will better enable the con. 
cern to serve the meat packer and 
sausage manufacturer and will speed 
deliveries because of a direct rail siding, 


CONTINENTAL CAN CO., INC— 
Appointment of Elliott W. Beckett as 
vice president and general manager of 
Continental Can Co. of Canada, Ltd, 
was recently announced. Beckett suc. 
ceeds Walter M. Tomkins, who has been 
transferred to Chicago to assist Paul E. 
Pearson, vice president of Continental 
Can Co., Inc., in charge of equipment 
manufacture, on special assignments, 

GENERAL ELECTRIC CO. — Ap- 
pointment of Ralph J. Cordiner as as- 
sistant to the president of General Elee- 
tric Co. was announced by Gerard 
Swope, president. Cordiner, who re 
signed in June as vice chairman of 
WPB, was formerly president of Schick, 
Inc., Stamford, Conn. 


WESTINGHOUSE ELECTRIC CO— 
Appointment of Earl K. Clark as man- 
ager of the Westinghouse appliance en- 
gineering department and H. R. Cum- 
mins as assistant manager was 4al- 
nounced recently by J. H. Ashbaugh, 
manager of the company’s electric ap- 
pliance division. Clark succeeds W. J. 
Russel. 


MACK TRUCKS, INC.—M. C. Horine, 
sales promotion manager of Mack 
Trucks, Inc., has been appointed special 
consultant to the director, automotive 
division, War Production Board, it was 
announced recently. Horine, who has 
been granted a leave of absence from 
the company, will make his _head- 
quarters in Washington. 


ALUMINUM COOKING UTENSIL 
CO.—R. L. Becker, formerly seaboard 
district manager of the Aluminum 
Cooking Utensil Co., Baltimore, Md., is 
now vice president in charge of sales, 
dividing his time between Baltimore and 
New Kensington. 


SYLVANIA INDUSTRIAL CORP.— 
Sylvania Industrial Corp. was recently 
awarded the white star for its Army- 
Navy “E” production award flag. The 
star symbolizes continued excellence of 
production during the six months since 
the award of the original pennant. 
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Text of FDO 75 


(Continued from page 30.) 


ministration of this order, and the pow- 
ers vested in the War Food Administra- 
tor, insofar as such powers relate to the 
administration of this order, are hereby 
delegated to the Director. The Director 
is authorized to redelegate to any per- 
son within the War Food Administra- 
tion any or all of the authority vested 
in him by this order. 

(v) Territorial scope. The provisions 
of this order shall apply to transactions 
within the 48 States and the District of 
Columbia. 

(w) Communications. All reports re- 
quired to be filed hereunder and all 
communications concerning this order 
shall, unless instructions to the con- 
trary are issued by the Director, be ad- 
dressed to the War Food Administrator, 
U.S. Department of Agriculture, Wash- 
ington 25, D. C., Ref: FD-61. 

(x) Food Distribution Orders 20, 27, 
as amended, 28 and 61 superseded. This 
order supersedes in all respects Food 
Distribution Order 20, Food Distribu- 
tion Order No. 27, as amended, Food 
Distribution Order 28, and Food Distri- 
bution Order 61, except that, as to vio- 
lations of said orders or liabilities in- 
curred thereunder, said orders shall be 
deemed in full force and effect for the 
purpose of sustaining any proper suit, 
action, or other proceeding with respect 
to any such violation or liability. 

(y) Effective date. This order shall 


be effective at 12:01 a.m., e.w.t., August 
15, 1943, provided, however, that per- 
sons who, on or prior to September 1, 
1943, have filed applications for licenses 
under this order may, from the date 
when such applications are postmarked 
until such time as they are acted upon, 
continue to operate under permits, reg- 
istrations, quotas, and quota bases in 
effect for such persons on August 14, 
1943; and persons who, under the pro- 
visions of this order are not required 
to apply for licenses, may continue to 
operate under permits, registrations, 
quotas, and quota bases in effect for 
such persons on August 14, 1943, until 
such time as they receive licenses under 
this order or are notified by the Direc- 
tor that such licenses will not be issued 
to them. (E. O. 9280, 7 F. R. 10179; 
E. O. 9322, 8 F. R. 3807; E. O. 9334, 
8 F. R. 5423.) 


ALL-AMERICA DEFERRED 


Announcement that the All-America 
package competition, best known annual 
event of its kind, has been discontinued 
for the duration of the war is made by 
Modern Packaging magazine, sponsor of 
the competition. The fact that many 
new packaging developments are in the 
nature of military secrets, temporary 
suspension of many peacetime merchan- 
dising practices, and manpower and ma- 
terial shortages were cited as principal 
factors in the suspension. 


WAR FOOD PLAY HIGHLIGHTS 
MEAT SITUATION 


A war food play entitled, “It’s Up to 
You” now is available from the War 
Food Administration for use by drama 
groups, clubs, churches, universities and 
other organizations for local presenta- 
tion. The play was written by a well- 
known New York playwright and issued 
in cooperation with national trade asso- 
ciations in the food field, including The 
National Association of Retail Grocers, 
the American Meat Institute, the Na- 
tional Food Distribution Association 
and numerous others. 


In six scenes, the presentation dra- 
matically tells the story of the effort 
to increase food production and to main- 
tain manpower on the farm, warns 
against waste of food and patronizing 
the black market and points out the 
wrong use of non nutritious foods. It 
also explains rationing. The entire proj- 
ect has the approval of the Office of 
War Information and the war activities 
committee of the motion picture indus- 
try. 

Because of the play’s apparent popu- 
lar appeal, the U. S. Department of 
Agriculture decided to make it available 
for local dramatic groups in order that 
it may reach as wide an audience as 
possible. It is offered free of charge 
to anyone who cares to present it. The 
cast, it is pointed out, requires a mini- 
mum of 15 persons but can utilize up 
to 30 players, if desired. 








Steel plate fabricators 


field erection 


SHARON, PA. 





Manufacturers of Class | pressure vessels 
and all other classes of welding 


Complete X-ray and annealing facilities 
Completely equipped department for 


TODAY —pevoted 100% to War Production 


TOMORROW — at your service 


Plate and Welding Division 


GENERAL AMERICAN TRANSPORTATION 


CORPORATION 
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5-STAR PERFORMANCE 


There's real drama wherever American 
marines fight for freedom— 
wherever American navy men are keeping 
sea-lanes safe— 
wherever American soldiers press forward 
toward Victory— 
wherever American merchant- 
men keep essential supplies mov- 
ing to all fronts— 
wherever Jamison-Built Doors 
protect their food supply. 


JAMISON 


COLD STORAGE 
DOOR co. 


HAGERSTOWN, MARYLAND 


JAMISON, 
STEVENSON and 
VICTOR DOORS 


AMISON- 


BUILT COLD STORAGE DOORS 
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Meat Production Off With 
Summer Drop in Hog Kill 


Production of beef, veal and lamb in 
federally inspected plants during the 
week ended August 7 was about at the 
same rate as in the preceding week, but 
output of pork was slightly smaller, ac- 
cording to the War Meat Board’s weekly 
report. Total meat production for the 
week ended August 7 was estimated at 
321,000,000 lbs., or 5 per cent under the 
preceding week but 10 per cent greater 
than in the corresponding period in 
1942. 

Cattle slaughter during the week was 
estimated at 218,000 head, yielding 
about 116,000,000 lbs. of beef. This was 
about the same as a week earlier, but 
17 per cent less than in 1942. Calf 
slaughter during the week totaled 83,000 
head for veal production of about 9,000,- 
000 lbs., the same as a week earlier, but 
31 per cent less than a year earlier. 

Production of lamb and mutton total- 
ing about 21,000,000 lbs. was obtained 
from 520,000 head dressed. Volume was 
up 5. per cent from the preceding week 
and was 31 per cent greater in 1942. 

Although pork production decreased 
somewhat from a week earlier, pork 
contributed a large proportion of the 
total meat supply. The number of hogs 
dressed during the week ending August 
7 was estimated at 1,092,0000 head, re- 
sulting in pork production of about 175,- 
000,000 lbs. This was about 10 per cent 
below the preceding week, but 42 per 
cent above 1942. 

Feeder cattle purchases are currently 
running considerably smaller than a 
year ago. Stocker and feeder cattle and 
calves sold at four markets (Chicago, 
Kansas City, St. Paul, Omaha) during 
the week ended August 6 totaled 10,758 
head, compared with 8,048 a week earl- 
ier and 21,663 in 1942. Total shipments 
of stocker and feeder cattle from these 
markets during July were 21 per cent 
below July last year. 


BUY—BUY—BUY—BUY—BUY 


Buy United States War Bonds and 
Stamps! Buy them often to insure Vic- 
tory for Freedom. 





WMB INSISTS ARMY 
MUST HAVE MORE 
BONELESS BEEF 


A more drastic procurement pro- 
gram may be adopted unless the 
Army is offered more boneless beef 
by a greater number of companies, 
the War Meat Board warned this 
week. WMB officials stated that al- 
though substantial qantities of car- 
cass beef are being made available 
each week, the Army desires most 
of its beef in boneless form and is 
not getting enough. 

While the War Meat Board and 
Army officials recognize that pack- 
ers are encountering various diffi- 
culties, such as lack of boners and 
freezer facilities, they also insist 
that more boneless beef must be 
obtained promptly and continuously 
for the next few months. 


Packers are being urged to make 
every effort to overcome these dif- 
ficulties. WMB officials suggest that 
in cases where a firm may not be in 
a position to bone practically all, if 
not all, of carcass beef offered to 
the Army, an effort should be made 
to contact beef boners, meat whole- 
salers and others who may have the 
facilities, and suggest to them the 
possibility of purchasing carcass 
beef and boning it out, and offering 
it to the Army. Some beef men be- 
lieve that such an arrangement 
would be sufficiently attractive to 
beef boning companies if they in- 
vestigated the facts in connection 
with this procedure. 











MPR 286 AMENDED 


A premium of $2 per cwt. may be 
added temporarily to maximum prices 
for frankfurters and bologna on sales to 
the War Department for delivery to 
Arizona and California, under Amend- 
ment 5 to MPR 286, issued last week- 
end by OPA. This temporary addition 
to the ceiling price for deliveries in 
these two states is effective only from 
August 6 through September 6. During 
this period OPA will reexamine maxi- 
mum prices in these two states. 


Require Use of Dry Ice 
In Army Meat Shipmen;, 


Dry ice is now required in addition tp 
regular icing on some shipments ¢ 
fresh meat, fresh poultry or frozen prod. 
ucts (except butter) to the Army whe 
they move through areas where summe, 
temperatures are high or where they 
may be unduly delayed in transit, Rp. 
vised instructions to this effect wer 
issued recently by the Perishable Se. 
tion, Subsistance Branch, Field Hegg. 
quarters, War Department, Office of the 
Quartermaster General in Chicago, 

The revised instructions cover the se. 
lection, preparation and loading of car. 
protection at doors (papered to se) 
against leakage) and additional prote. 
tion with dry ice. In the case of frozen 
packaged product, full blocks, wrapped 
in paper or enclosed in manila bags, 
should be distributed over the produc 
loaded in doorway area and under paper 
insulation with which the food should k 
covered. 

In the case of fresh chilled packaged 
product, or frozen beef, lamb or veal 
earcasses piled, or fresh chilled beef, 
lamb or veal carcasses hanging, dry iee 
must not come in contact with product, 
Blocks should be placed in suitable bags 
for hanging about 18 in. from ceiling, 
distributed in doorway area and 3 ft. to 
each side of doorway. 


FSCC to Buy Little Cured 
and Canned Meat and Lard 


Purchases of canned meat, cured meat 
and lard by the FSCC during coming 
weeks will be even smaller than those 
in recent periods, the War Food Admin 
istration declared last weekend. This 
is in line with the government policy 
reducing its buying during the seasm 
of light hog receipts. The limited quam- 
tities of cured and canned meat and lan 
accepted will be purchased on competi- 
tive bid prices (if possible) below th 
ceilings established by OPA. 

Substantial quantities of frozen meal: 
of all kinds, frozen and cured Wiltshire 
sides and hog casings will be purchasel 
at ceiling prices by the FSCC. 





COOLING & FREEZING UNITS 
C 4.10 26.0 








CANNING MACHINERY 
FRUITS~-VEGETABLES-:FISH-Erc 


A.K.ROBINS & CO.INC 


wRiTet 


BALTIMORE,.MD 


FOR CATALOGUE 





hom PRESS CLOTHS 


éo TRUCK COVERS 


OF CANVAS for the meat packing industry— 
from one convenieart and capable source manufacturing in Chicage 
and other great meat packing centers. A call will bring an expe 
rienced man to discuss amy canvas requirement. 


>» R. DANIELS, INC. 
Manufacturers of Everything of Canvas 


1705 SO. STATE ST., CHICAGO 
NEW YORK, LOS ANGELES, DALLAS, PITTSBURGH & OTHER CITIES 


— 
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New Yeast Product Said 
to Rival Meat as Food 


Announcement was made recently that 
a method has been found to produce a 
meat extender or substitute from the 
lowly yeast plant. 

Anheuser-Busch, Inc., St. Louis brew- 
ing concern, has developed a “syn- 
thetic meat” that is said to cost about a 
fifth as much as natural meat. One 10- 
ft, vat is reported to produce as much 
“meat” in one year as 1,000 acres of 
pasture. The new food is actually a new 
kind of yeast, with added flavors that 
make it almost indistinguishable from 
natural foods. The substance may be 
eaten alone, as a meat substitute; it re- 
portedly compares favorably with steak 
in nutrition value. Since yeast is the 
richest known source of the B vitamins 
and contains about 50 per cent protein 


—— — 


Atmospheric Cookers... 


YN 


(twice as much as meat), it is said to | 
surpass meat in some ways, although 
not as a complete food. 


The process is as follows: 125 lbs. of 
yeast are planted in a 1,000 cu. ft. vat 
containing 7,000 gal. of water. A ton 
and a half of molasses to feed the yeast 
and ammonia to convert it into protein 
are added. One thousand cu. ft. of air 


| TRADE MARK 


THE QUALITY TRADE MARK 


per minute is circulated through the | 


mixture and 12 hours later the yeast 
has multiplied itself 16 times and the 


“meat” is ready. This combination pro- 


duces a ton of the food. 


The result is a product which, in its 
uncooked form, is a dry, light, brownish 


powder with a meaty, nutty or celery | 


flavor, depending upon the variety. At 


present none of this product is being | 
produced for general consumption but 


lend-lease is said to be buying millions 
of pounds. 


tigen Wi taal 


STURDY, TROUBLE-FREE 


In the Standard system all soluble solids and the finely 
divided nitrogenous particles are part of the finished 
product. This dry-rendering system preduces high grade 
finished material with considerable increased yield over 
the older wet-rendering methods. Noxious odors are en- 
tirely eliminated. Each unit of a Standard dry-rendering 
plant is so designed and arranged that it is easily kept 
clean. Frames, bed plates and supports, are all of closed 
box construction, eliminating lodging places for dirt and 
grease. Write today for Bulletin No. 600. 

MADE IN THE WEST FOR WESTERN PACKERS 


Allsteel galvanized washer and 
hasher, bronze bearings. The wash- 
* 410 gauge cylinder. Carry ing 
tnd driving device located above 
cylinder ous of the path of all mate. 
rials being handled. 


SLUDLTI 
STEEL CORPORATION. 
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ForGrinderPlatesandKnives 
that Cost Less to Use 


COME TO SPECIALTY! 


C-D SUPERIOR PLATES 


Immediately available in 
all styles: angle hole, 
straight hole and tapered 
hole . . . one sided or 
reversible . . . equipped 
with patented spring 
lock bushing. 


C-D TRIUMPH PLATES 


are everlasting plates 
guaranteed for five years 
against resharpening and 
resurfacing expenses. 
Built to outlast any other 
make of plate 3-to-1. 
Available in any style or 
any size to fit all grinders. 


C-D CUTMORE KNIVES 
C-D SUPERIOR KNIVES 
B. & K. KNIVES 
all with changeable blades. 
Also, Sausage Linking Guides, 
Casing Flushing Guides, Solid 
Tool Steel Knives, Silent Cut- 
ter Knives and Repair Parts for 

all Sausage Machinery. 


Send for full particulars! 


THE SPECIALTY 
MFRS. SALES CO. 


Chas. W. Dieckmann 
2021 GRACE ST., CHICAGO, ILL. 











At the same time, preference rating 
assigned for maintenance, repair an 
operating supplies may be used to a. 
tain fire hydrants, as a result of th ME tion ei 


ee Recent War Agency Orders 
Affecting the Meat Industry amendment which deletes such hydrant; [ limite¢ 
| from List B. The amendment aiso q MB they 2 


SUGAR.—A flat percentage increase amended this week. Blanket MRO rat- letes List C from the regulation, tion of 
in sugar allotments to all industrial ings are assigned by CMP Regulations However, the use of preference ating, gm the an 
users, raising allotments to 80 per cent 5 and 5A, certain “P” orders, and cer- for the items which were on List ¢ jy wish t 
of 1941 use, was announced this week by tain other WPB orders and regulations still restricted by certain orders—fy, mm curem 
OPA. This is an increase from present and on forms and certificates where the instance, textile items subject to M2 WFA, 
70 per cent levels, and is one of a num-_ kind and quantity of this material to and the container items which are gj, # specte 
ber of adjustments in the industrial use which the rating may be applied is not ject to P-140. out ex 
of sugar. Although the extra sugar will specified. In any case where the quan- FATS-OILS.—Under an amendme, jm 9" 
not be issued until August 15, when in- tity of material is specified in terms of to FDO 29, restricting the use and di. case 
dustrial users receive their September- dollar value only the preference rating tribution of cottonseed, peanut, Soybexy limitec 
October allotments from local price and_ is a blanket MRO rating. Ratings as- and corn oils, the Director of Food Dis. morte! 
rationing boards, the increase, which is_ signed on PD-1A, and PD-3A certifi- tribution may prescribe the point from which 
good for a three months’ period, is retro- cates and other ratings assigned to de- which these oils are to be Shipped 4; ernme 
active to August 1. This action and livery of specific repair parts or mate- well as the point at which they must), jm “@?#" 
others was taken in four amendments rials may also be applied to installation received. The amendment also clarify Req 
to Rationing Order 3, issued August 12 of the parts or materials or to the re- the definition of “refined oil” by stipu. be add 
and effective August 14. Other amend- pair job alone if it is found that in- lating that it includes any oil press vision, 
ments to the sugar order include an ad- stalling the parts and materials is not expelled or extracted from cottonsey —§ Food 
justment in allotments to industrial necessary. However, in the case of peanut, soybean or corn oil which hy ™ Washi 
users who deliver sugar-containing ordinary plumbing, heating, electrical, been treated with caustic soda, soda aq  wheth 
products in counties in which there have automotive, or refrigeration repairs, a or otherwise. “Refined oil,” when ally. MB opera 
been substantial population changes and rating may not be applied to repair cated, means oil that is once refined, w. the pt 
changes in the sugar zones. work even if it is expressly applicable bleached and undeodorized, unless gy. § produ 

MRO RATINGS.—Blanket preference to repair parts or materials. For the cifically authorized otherwise, ment. 
ratings assigned for MRO purposes may purpose of this part of the order, re- inforn 
be applied by persons eligible to use pair means to fix a plant, machinery, or — grant. 




















































them for the repair of plant machinery equipment after it has broken down or Far 
and equipment, even if the repair job when it is about to break down. It does BUY—BUY—BUY—BUY—BU! will 
does not involve delivery of repair parts not include upkeep or maintenance serv- Buy United States War Bonds ani @ mit s 
or materials, WPB ruled through issu- ice such as periodic inspection, cleaning, Stamps! Buy them often to insure Vi. provi 
ance of Priorities Regulation 3, as painting, lubricating and other services. tory for Freedom. not s 





OLD PLANTATION SEASONINGS 


HAVE FAITHFULLY SERVED THE MEAT INDUSTRY 
FOR TWENTY YEARS BY BUILDING FLAVOR IN YOUR 
SAUSAGE PRODUCTS. WE WILL CONTINUE TO SERVE. 


A. C. LEGG PACKING COMPANY, INC. 


BIRMINGHAM, ALABAMA 


HI-TEstT KEWAN ER A COMPLETE VOLUME |h_ 


of 26 issues of THE NATIONAL PROVISIONER can be 
FOR POWER i easily filed for reference to items of trade information « BE 
and PROCESS - trade statistics by putting them in our 


STEAM New Multiple Binde 


An all-welded, portable, quick IMM 
steaming type with refractory Simple as filing letters in # 

lined firebox and two-passtubes file. Looks = 

to save more fuel. 6 sizes...50 | regular bound book. 


to 150 hp. 125 & 150 Ibs. WP. seas’ epee’ am -_ 


For 6” scale with pipe diameter $1.75, postpaid. Senda 
markings, Write Dept. 89 8-VIIi your orders today. 


No key, nothing to unscre®. 


Slip in place and they #a] 
there until you want them 


KEWANEE BOILER CORPORATION THE NATIONAL PROVISIONER 0:22Ssr"3.. Chicago, ll 


KEWANEE, ILLINOIS @ Division of Apznican Rodictor ond “Standard” Sonitary Corporation 
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Slaughter Licensing 
(Continued from page 15.) 


tion either of their entire plant or of 
\imited operations within the plant. If 
they apply for the latter type, inspec- 
tion of their products will be limited to 
the animals and products that they may 
wish to prepare for sale to federal pro- 
curement agencies. For example, says 
WPA, butchering operations may be in- 
5 under certain conditions with- 
out extending the inspection to the cur- 
ing and processing departments. In such 
case the inspection service would be 
limited to the ante-mortem and post- 
mortem inspection of the animals from 
which the meat to be offered to the gov- 
ernment is obtained, and such additional 
departments as may be necessary. 


Requests for federal inspection should 
be addressed to the Meat Inspection Di- 
yision, Livestock and Meats Branch, 
Food Distribution Administration, 
Washington, D. C., and should indicate 
whether the inspection is to cover all 
operations throughout the plant or only 
the production of fresh meats and fresh 
products for delivery to the govern- 
ment. When such requests are received, 
information on the requirements for 
granting inspection will be forwarded. 


Farmers who slaughter meat for sale 
will continue to operate under the per- 
mit system. However, the new order 
provides that even though a farmer did 
not slaughter in 1941 he may deliver 


meat derived from livestock which he 
slaughtered primarily for home con- 
sumption, but quotas for such deliver- 
ies will not exceed 400 lbs. of meat per 
farm family in one calendar year. In 
such case he must secure a permit from 
his County War Board. Previously un- 
der FDO 27 the farm slaughterer was 
allowed to take his choice between kill- 
ing three animals for sale, of which only 
one could be cattle, and 300 lbs. of meat. 
Under the new order those farm slaugh- 
terers, whose quotas are in excess of 
400 lbs., will be issued permits by the 
FDA area meat marketing supervisor 
or the regional director. 


Under the provisions of FDO 75, per- 
sons who hold permits as butchers are 
eligible for licenses as Class 2 slaugh- 
terers only. Hereafter the monthly 
quota base for butchers will be deter- 
mined by the number of live animals 
slaughtered in the corresponding month 
of 1941, in place of the former alterna- 
tive system of live weight or number of 
head. A butcher whose quota base is 
now stated in terms of live weight will 
be requested by the FDA regional direc- 
tor to furnish a statement showing his 
1941 kill by species and by months on 
the basis of number of head. This in- 
formation must be received before a 
butcher is issued a license. 

Custom slaughterers who already 
have permits will be issued licenses by 
the regional director on the basis of 
present permits and other investiga- 


tions as he deems necessary. Custom 
slaughterers who do not have permits 
may apply for licenses to the area su- 
pervisor who will refer the applications 
with his recommendations to the re- 
gional director through the state super- 
visor for issuance of the licenses. 

National packers (those who ship in- 
terstate on a large scale) are required 
under the order to submit monthly re- 
ports directly to the FDA, Livestock 
and Meats Branch, Washington, D. C. 
Commercial slaughterers other than na- 
tional packers will submit monthly re- 
ports to the FDA regional offices. Each 
packer will be advised to whom he shall 
address his application for a license 
and where to mail his report. 

Under the new licensing program, all 
federally inspected plants and commer- 
cial slaughterers will continue to report 
weekly slaughter information direct to 
the War Meat Board in Chicago. Local 
slaughterers not now federally inspected 
will furnish the area supervisor by 
phone or wire, the number of head of 
cattle, calves, sheep, lambs, and hogs 
slaughtered during the week ending 
Saturday. This information should be 
provided by Saturday noon each week. 
These weekly reports formerly were 
sent to the County War Boards. As soon 
as reports have been received by the 
area supervisor from all local slaugh- 
terers in a county, they will be totalled 
and wired to the state supervisor not 
later than Saturday evening. 








“BOSS” AUTOMATIC LANDING DEVICE - NO. 401 


Patent Applied for 


This practical, positive device is used with much success for the safe 
landing of cattle on the bleeding rail. 

Used with “BOSS” Electric Hoists, it is equipped with limit switch to auto- 
matically stop the motor and apply the magnetic brake, holding the beef in 
proper position for landing. 


Another “BOSS” Device that gives 
Best Of Satisfactory Service 


THE CINCINNATI BUTCHERS’ SUPPLY COMPANY 


Mail Address: P. O. Box D, Elmwood Place Station, Cincinnati— 16, Ohio 
Factory: Helen and Blade Sts., Cincinnati, Ohio 





824 Exchange Ave., U. S. Yards, Chicago, Ill. 














BEEF SHROUDS 
STOCKINETTE BAGS 


BEEF TUBING } x 
: ~<—ffi =TRUCK REFRIGERATION 
DELIVERY ) 
FROM STOCK 


CINCINNATI COTTON PRODUCTS CO. 


CINCINNATI, OHIO 
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LIVESTOCK AN 
Attempt to Settle Lard D DRESSED MEAT PRICES COMPARED 


a Livestock prices at Chicago, compared with wholesale and composite retajj 
Questions at Meetings prices, and wholesale and retail meat values at New York, for July, 1943: ras 











q Steers Lambs H 
Meat packers and officials of the Office Dollars per cwt. Dollars per ewt. Dollars 


of Price Administration held a meeting i i a 
° ° ° ¢ 2 < < 2 943 
Thursday at Chicago to discuss setting i. animal prices, Chicago’ $1 $15.97 $14.10 $14.74 $14.33 $14.43 $14.06 
a definite export premium for lard. Ap- Wholesale meat prices, New York?. : 22.14 21.82 25.43 26.39 26.69 23.80 
proximately twenty-five packers from Steers Lambs 


Illinois and adjoining states attended. Cents per Ib. Cents per Ib. Cents per Ib, 
; Composite retail meat prices, 
At the present time, the export pre- New York® 36.39 38.98 36.13 39.55 40.48 35.28 30.06 31.98 gy 
mium for lard, which is added to the a ew Value of “ies Gade anes Gnas ete cane ‘ . 
. : : : . Yholesale—New Yor ee 2. 3.28 3. 2. 2. 3.08 12.80 $13, 

domestic price, varies in the base period  etail—New York® 17.25 18.48 17.13 18.67 19.11 16.65 15.82 16-83 " 
from 8 ae amount to 12 or 13 per ‘Average good and choice, steers, 900-1100 lbs., lambs all weights, and hogs 200-220 Ibs. *Averap 
cent higher, and it is hoped that a fair good and choice, steer beef, 600-700 Ibs., lamb 40-45 Ibs., and hog products consisting of smoked hut 
: bacon, picnics, fresh loins and carton lard combined in proportion to their respective yields f 4 
figure acceptable to all will be reached. weight. *Composite av. of semi-monthly retail quotations on various cuts (including lard) ain 
Opinions expressed at the meetings as in proportion to their respective yields from live weight. ‘60 Ib. of beef carcass, 49 Ib. of lamb cary 
to the export premium ranged from 13 and 53.78 lb. of principal hog products, including lard. °47.4 Ib. of beef cuts, 47.2 lb. of lamb cuts af 


52.64 lb. of principal hog products, including lard. 
per cent to as low as 8 per cent. 
Lard also came under discussion in 


Washington. WANTS RATION-FREE LARD excess stock in his refrigerator, 
Government officials planned to hold further declared. 
a meeting this week in the Bureau of ‘ Removal of lard from the — — 
Foreign and Domestic Commerce in mag moe magphannece ot the JUNE MEAT CONS 
Washington to determine whether pres- 7... .chusetts Retail Grocers’ and Pro- UMPTION 
12 gered eee ae vision Dealers’ Association, this week Federally inspected meats available 
of additional quantities of lard teen in an aggeel ts the Ration Division of for consumption in June, 1948: 
- : . - OPA in Washington. BEEF AND VEAL 
countries. Licenses have been issued in agp : 
the third quarter for 5,000,000 Ibs. and The recent decision of the Govern- Comat 
the prospect is that at least 10,000,000 ment, removing the 50 per cent set lbs. 
Ibs. will be licensed in the last quarter. #Side order of lard for Government pur- —jnme, 1ns8 an en ane 
chase, will mean that the supply of lard ; jee: 
which the retailer will be asked to pur- _ FOSK GNC. LABS) 
chase will be increased by 50 per cent, BD, BHD cxsccccussaveces 891,267,000 


Gs SE dewedduetsenawes 755,213,000 
CHICAGO PROV. SHIPMENTS Mr. McCabe added. LAMB AND MUTTON 


Provision shipments from Chicago for Retail grocers have purchased far june, 194 atone 
the week cad wy ust 7, 1943 were re- Ore lard than they can possibly dis- “we 1% oe 
ported as follows: a : pose of in the normal course of busi- TOTAL 


ness, Mr. McCabe said. Removal of lard, NE Es le 1,385, 793,000 
GUND, BOGE cccccccesvcecs 1,446,934,000 


ogs 
ber ewt, 
June 





Week Previou Sa ° ° ° 
August 7 =| ween temporarily at least, from the rationing 


Cured meats, Ibe .25,283,000 25,439,000 34,793,000 program will give the retailer a fighting , LARD 
‘resh meats, 8.38,849,000 43,382,000 54,046,000 . WE, BED cccccccqcececess ERAS 
Lard, Ibs. 5,093,000 6,065,000 5,573,000 Chance to at least clean out his present june’ $5,093,000 





MINUS CUTTING MARGIN UP. WITH RISE IN HOG PRICES 


With the top at Chicago rising above the ceiling of $14.75 margins on all weights increased over last week. On a live 
which has been promised for August 15, average hog costs _ test basis, the loss on light butchers was $1.12 against 79¢; 
this week were 33@31c than a week earlier. Product prices medium weights, $1.34 against $1.01, and heavy weights, 
held against the ceilings. As a result, the minus cutting $1.11 against 80c. 


——180-220 lbs.—— ——220-240 Ibs. ——240-270 Ibs.—— 
Value Value Value 

f  rpetomapees: fll 
Price per per cwt. Pet. Price per _ per cwt. Pet. *t. Price per percwt 
per ewt. fin. per ewt. fin. live fin. per ewt. fin. 
Ib. alive yield Ib. alive yield wt. vi Ib. alive yield 
Regular hams 3. 20.2 21.4 $2.97 §$ 4.32 21.0 $ 2.88 
Skinned hams ose er cess er 
Picnics 20.0 
Boston butts 24.5 
Loins (blade in) 
Bellies, 8. 
Bellies, D. 8 
Fat backs 
Plates and jowls 


P. 8. 

Spareribs 

Regular trimmings 

Feet, tails, neckbones ‘ . é 
Offal and miscellaneous eane eee 50 
TOTAL YIELD AND VALUE 59. Y --++ $12.95 
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Per 
ewt. 
alive 

Cost of hogs $14.66 
Credit for subsidy 1.30 


Per 
ewt, 
alive 

$14.45 

1.30 

$13.36 

Condemnation loss .08 

Handling and overhead .63 n. 
emnpenaants yield 

TOTAL COST PER CWT.. - $14.07 . $19.84 
TOTAL VALUE 12.95 2.65 17.92 


Per cwt. 


--Cutting margin 1.1: 6 a 1.92 
+Cutting margin oe one wome wees 
—Margin last week 79 . z 1.45 
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MARKET SUMMARY 
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DETAILED INFORMATION INDEX 





Hogs and Pork 








Cattle and Beef 








By-Products 











HOGS 


Chicago hog market this week: 
Weights over 270 lbs. showed most of 
the advance of 30@50c over last week’s 
close. Week 

Thurs. ago 
ee eee $14.90 $14.40 
—......... 13.60 
Kan. City, top....... y 14.00 
Qmaha, top .....--. ’ 13.80 
St. Louis, top....... . 14.40 
Corn Belt, top...... ; 13.65 
Buffalo, top ....-... : 15.00 
Pittsburgh, top ..... ; 14.90 
Receipts—20 markets 
De vind ns 365,000 414,000 
Slaughter— 
ah weaa 824,297 858,132 
Cut-out 180- 220- 240- 
re 220 lb. 240 lb. 270 lb. 
This week ..... —1.12 —1.34 —1.11 
Last week ..... — .79 —1.01 — .80 


PORK 


Chicago carlot pork: 
Green hams, 
all wts. ....20%@21% 20%@21% 
Loins, all wts..191%4@22% 19%@22% 
DS. bellies, 
all wts. ....15% 15% 
Picnics, 
all wts. ....19% 19% 
Reg. trim’ngs..17%4 17% 
New York: 
Loins, 8-10 lbs.—25%4 @28% 
Loins, 10-12 lbs. —25%4 @28% 
Loins, 12-15 lbs.—_23% @27% 
Loins, 16-22 lbs.—22% @26% 
Shidrs., skinned 
MG oscces 24% @27% 
Boston butts, 
Se 27% @30% 
Lard—Cash ..... 13.80b 13.80b 
Loose ....12.80b 12.80b 
inten 12.37%b 12.37%2b 
*Week ended August 6. 


WEEKLY HOG SLAUGHTER 
WEEKLY CATTLE 


ABQ AG AULI% G2 SEPTO SEPT SEPT23 SEPL3O OCT.7 


CATTLE 


Chicago cattle market this week: 
Good and choice steers and yearlings 
closed firm. Cows were 25c lower and 
bulls about steady. 

Week 

Thurs. ago 

Chicago steer, top. ..$16.50 $16.75 
OO GO. isons 15.55 


Ran. City, tem. ...... . 15.60 
veer ere . 15.50 
Bt. Lowis, COP... cscs * 15.75 
St. Joseph, top...... : 15.00 
Bologna bull, top.... 14.65 
Cutter cow, top...... : 9.25 
Canner cow, top..... A 8.25 
Receipts—20 markets 
esoanwans 219,000 224,000 


Slaughter— 
Se OO ccccsce 155,521 143,631 


Steer carcass, good 

700-800 lbs. 
Chicago ..$19.00@20.50 $19.00@20.50 
Boston ... 20.00@22.00 20.00@22.00 
Phila. .... 20.00@22.00  20.00@22.00 
New York. 20.00@22.50 20.00@22.50 
Dr. canners, Northern 

all weights. .12% 14% 
Cutters, 

all weights. .12% 14% 
Bologna bulls, 

all wts..... 15% 

*Week ended August 6. 


Chicago prices used in compilations 


unless otherwise specified. 
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HIDES 
Week 
Thurs. ago 

Chicago hide market fairly active. 
Native cows.. .15% 15% 
Kipskins .... .20 .20 
Calfskins ... .23%@27 .23%% @27 
Shearlings .. 2.15 2.15 


TALLOW, GREASES, ETC. 


New York tallow quiet. 
petbccwencan 8.62% 
Chicago tallow strong. 
ace akadeene 8.62% 
Chicago greases unchanged. 
(cieeneeeee 8.75 
New York greases firm. 
nance ‘ 8.75 
Chicago by-products: 
Cracklings ........ 1.21 
Tankage, unit ammo. 5.53 5.53 
ere ae 5.38 
Digester tankage 
bn Katkcees , 71.04 
Cottonseed oil, 
seek nee ; 125 n 








BUSINESS INDICATORS 
Wholesale Prices (1926—100) 
July 24 July 25 
1943 1942 
All commodities ...102.9 98.4 
re d 98.9 
Prices (1926—100) April April 
1943 1942 
Farm Products ...... 123.9 104.5 












WILTSHIRE SIDES, FOA 
STEER TOP 


HOG AVERAGE 
OS Se.iEs 
-aRmDd 

CGc, Top 


AUGS AUGI2 AUGID AUST SEPMT2 SEO SEPT SEPL23 SEPT.30 OCT:T 





PRICES, KILL FDA BUYING 
AND FDA Jmauons JULY FO - JULY 17 


i ) 





BUYING 


Curves in first col- 
umn chart show 
weekly hog and 
cattle slaughter at 
27 market points. 
Second column 
curves show price 
trends for steers, 
camner and cutter 
cows, wholesale | 
pork cuts, live hogs 
and FDA Wilt- 
shire sides. 
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MEAT AND SUPPLIES PRICES 


Chicago 





WHOLESALE FRESH MEATS 


tCarcass Beef 

Week ended 

Aug. 12, 1943 
per Ib 
Steer, hfr., choice, all wts.........ssseeeeeee2) 
Steer, hfr., good, all wts...........+.- cevcceee 20 
Steer, hfr., commer., all wts....... Svesecoens 19 
Steer, hfr., utility, all wts...........e0.-ee0s 16 
Cow, commer. and good, all wis. S60eb0e0e8een 18 
Cow, Wtity, GT WES. .cvcccccccccccccscccceccs 16 


Hindquarters, choice 
Forequarters, choice ... 
‘Cow hindquarters, good 









Cow forequarters, good and commer.......... 17 
+BEEF CUTS 

Steer, hfr., short loins, choice..............- 

Steer, hfr., short loins, good..............++ 

Steer, hfr., short loins, commer.. 

Steer, hfr., short loins, utility............. 2 

Cow, short loins, good and commer........... 25% 

Gow, Ghent feime, tility... wccccccccccccccecs 22% 








Steer, heifer round, choice............--.++4++ 2 
Steer, heifer round, good... ‘ 

Steer, heifer round, commer. . . ° 
Steer, heifer round, utility..............6+++. 
Steer, hfr., loin, choice. .......cccccsccccccces 
Steer, bir., belm, BOOB. .ccccccccccccccccccscers 
Steer, hfr., loin, commer. 2 
Cow loin, ‘good ‘and commer............---.-- 
GO, BR, BP cccccestcccccccsvcscoescces 
Cow round, good and commer 1 
COP SO, Bi cc cc vec cvccccsccccccocces 

Steer, heifer rib, choice.... 
Steer, heifer rib, good...........-.-eeeeeeeee 
Steer, heifer rib, commer. eae 2 
Steer, heifer rib, utility... 


Cow rib, g and commer 1 
CF FE, Wee ccccccccccccccccsccocccceees 19 
Steer, hfr., sirloin, Choice.........ccccceccecs 27% 
Steer, hfr., sirloin, good....... pr duvecenension 25% 
Steer, hfr., sirloin, commer................+.+- 21% 
Steer, hfr., cow flank, all grades.............. 13% 
Cow sirloin, good and commer.............+.. 21% 
Cow Girteln, tHE y...cccccsccccccccccccccvces 18% 
Steer, bfr., sow flank, all grades............. 13% 
Steer, hfr., flank steak, all grades............ 24 
Cow flank steak, all grades.............5-4.. 2 


Steer, hfr., reg. chuck, choice. 
Steer, hfr., reg. chuck, good.. 
Steer, hfr., reg. chuck, commer 












Steer, hfr., reg. chuck, utility 

Cow reg. chuck, g GRE COMMMNEE.  cccccccces 18 
CP TER. GROG, GHEE cc cc ccccccccccccccesene 16 
Steer, Bfr., c.c. chuck, choice..........seeee. 19 
i ins Oily Gt, Mn cccececceccecoese 18% 
Steer, hfr., c.c. chuck, commer............... 16% 
Steer, bfr., ¢.€. chuck, utility... ..cccccccsece 15% 
Cow, c.c. chuck, good and commer............ 16% 
Cow, c.c. chuck, utility................ eevces 15% 
Steer, hfr., foreshank, all grades. ..12% 
Cow foreshank, all grades.... ° 12 
Steer, heifer brisket, choice.................. 16% 
Steer, heifer brisket, good................... 16% 
Steer, heifer brisket, commer................. 14% 
Steer, heifer brisket, utility.................. 14% 
Cow brisket, good and commer............... 14% 
i i Pn stb btcoeesece set ecencews 14% 
Steer, heifer back, Cholce.......cccccccccceces 21% 
i Cr, ME sccecccccsteeensevees 4 
Cet. ce cacaeeéecueneeceseases 
Cow back, good and commer.................. 
Steer, bfr. arm chuck, choice....... 

Steer, hfr. arm chuck, good........ 

Cow arm chuck, good and commer 

 . iare cesta ccna sebed ae 
Steer, hfr. short plate, good and choice....... 14% 
Steer, hfr. short plate, commer. and utility...13% 
Cow short plate, good and commer............ 13% 
ee Ee , CE n66.0:00 cc ccescesocovess 13% 


tQuotations on beef items include permitted ad- 
ditions for Zone 5, plus per cwt. for local 
delivery. 


Ne NRE «6068600060 60050600008060060066 20% 
Good carcass .......-.e0e05 Covecccevecesseses 19% 
SED GREENS cc cccdcccsvccvccccsccsccosscsce 23 


*Beef Products 


BOERD escicsscccees 
Hearts, cap off 
Tongues, fresh or frozen 
Sweetbreads ..... 
Ox-tails, under % 
i PEE Bane edsaenee cnessovedcenendecccs 
Tripe, cooked ..... 
i CD ci ccceedeseseedetoccere 
Kidneys 








BEBIRS cccccccccccs PPYTTITTT TITTY TTT Tree 9% 
Calf livers, Type re 
Sweetbreads, Type Lb Scetneeeenene 39% 

*Prices carlot and loose basis. For lots under 
500 Ibs. add $0.625. For backing in shipping con- 
tainers, add per cwt.; in 5 Ib. container (sweet- 
brende. beatles & cutlets only) $2.00. 
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**Lamb 
CD BOE soc ccccccccccsesceccesosesons -2535 
G i .h66066pehWboeendo+eraekend eee .2385 
CE TD <6066n0ceaeeonencscesceuéesetd -2185 
ET IED, noon vcdeocesccetessescece .2910 
CED cbeqcees¢cectecesseasoues -2135 
Choice fores ..... TOGN 60S 0400046064606 000006 -2185 
SE ED Dade ac eed oeed dNesd cc ectsccacee -2060 
tLamb tongues, Type A.............00e000s 14% 

**Mutton 
Saye. a ondeecacuenewes iireseeenaeeds .1260 
lc hthiteetedseeenw sane swethees oh .1135 
Choice saddles Lmbeteneksncesovtenee bousenk -1560 
Good saddles .. -1435 
Choice fores . .985 
tt tbbteeteketakedviaecceesansecet .860 
Mutton legs, choice .. -1685 
Mutton loins, choice .1560 


**Quotations on lamb and mutton are for Zone 5 
and include 10c for stockinette, plus 25c per cwt. 
for delivery. 


*Fresh Pork and Pork Products 


Reg. pork loins, under 12 Ibs. av........... 22% 
Phenies ...ccccce Sav anseceveccouscéucescesees 19% 
Tenderloins eccvceces WECOCERSStesenceerenee” 31%, 
Skinned shoulders ........eecccecccscccsecees 21% 
Spareribs, under 3 Ibs...............00055 15% 
rn ee a oe Oe. Bec. cccceveseses 24% 
Boneless butts, cellar trim................4. 2 


Neck bones 







Livers, 
Brains 
Ears 
Snouts, 
eads 


Chitterlings 
*Prices carlot and loose basis. 


*WHOLESALE SMOKED MEATS 
Fancy regular hams, 14/16 Ibs., 


parchment Si shtavdstsscesocnnseoe 26% 
Fancy skinned hams, 14/16 lbs., 

parchment PAPER. occcccccccccccccccce 28% 
Picnics, 4/8 lbs., short shank, wrapped. 26 
Fancy bacon, 6/8 lbs., wrapped......... 26 
Standard bacon, 6/8 lbs., wrapped...... 24 
No. 1 beef sets, smoked 

PE, OF Sv ccccsecesececscececs 46% 

Outsides, C Grade...... = 44% 

Knuckles, C Grade.... 42 





Pork feet, 200-lb. bbl.............. oeeesees $22.50 
Lamb tongue, short cut, 200-Ib. bbl........ ° 

Regular tripe, 200-Ib. Besccccccoceesocecs 28.50 
Honeycomb tripe, 200-lb. bbl........... -+. 31.00 


bl . 
Pocket honeycomb tripe, 200- ib. ae > 84. 50 


*BARRELED PORK AND BEEF 
Clear fat back pork: 





EE  toba 6enesdcdedbucseusesenes 2 
ED ceovpacncevessascsnenensens 
i MD sis on bbb a 5'60:6:6.060404600000% 
Clear plate pork, 25-35 pieces........... il 
PE EE nb b0b000.45. 004260000026 6000008d6 36.50 
EE TN, BP OR. DER sb ccccccccecccceosces 32.50 
Extra plate beef, 200 Ibs. bbis.............. 34.00 


*Quotations on pork items are for less than 
5. Ib. lots and include all permitted additions, 
except boxing and local delivery. 


SAUSAGE MATERIALS 


Carlot basis, Chicago zone, loose basis. 









Regular pork trimmings..................+. 17% 
Special lean pork trimmings 85%......... .27% 
Extra lean pork trimmings 95%.............. 29% 
PECK CROCK MORE. ccccccccccvcccccccccsccccccs 17% 
Pork hearts ...... OSS aeeeSeeecrsccaceceevcees 115% 
Pt PE sGitvuttgtesdbchevusescnnncevccen 125% 
i Pc cccunsesvesceenneseseucen 17% 
MEE 6 coreccctacceresenccocescenss 165% 
CE  ctndnedecc6ses6eevescovscetcevist 16% 
tt PE cceckccecacccecceaessseusased 14% 
Dressed canners .............--- - 12% 
Dressed cutter cows.... -12% 
Dressed bologna bulls 12% 
Tongues, canner ..... 15% 


DRY SAUSAGE 


Cervelat, choice, in hog bungs 
Thuring 





Farmer ...... 
Holsteiner .......... 

salami, choice. . 54 
Milano, salami, choice, “in “hog” bungs pace unquoted 
B. C. salami, new condition. .........++s.... 
Frisses, choice, in hog middles..........  Sanquoted 


Genoa style salami, 
Pepperoni . 

Mortadella, ‘new condition... 
Cappicola Yeooked) ....... es - 
 , En od ccccccdeecvessacesccesesé 2 


GB c ccc cvvcccescesed 63 
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*+Pork sausage, hog casings 


DOMESTIC SAUSAGE 

(Quotations cover grade AA.) A 
+Pork sausage, bulk............... 
*tFrankfurters, in sheep casings 
+Frankfurters, in hog casings 
CEE -o.0i6n00b040090000% 50060004 
tBologna, in “artificial casings 
Liver sausage in beef rounds 
Liver sausage in hog bungs...... 
Smoked liver sausage in hog bung 
SUE GOED scocccccecccencccgceses 
New England luncheon specialty..... + DR 
Minced luncheon specialty, choice. ky 
Tongue and blood 
Blood oeae 
tt siteessecn wx steer, bel 
Polish ‘sausage “ 8 

tPrices based on zone 5, plus $1.00 per ewt, 

sales to retailers and purveyors of meals wn 
no local delivery is made. Prices include borg 






























or packaging costs. The ab 
gosbering 
CURING MATERIALS 
Nitrite of soda (Chgo. w'hse. stock): On Steer, he! 
In 425-Ib. bbls., delivered............... $an Steer, be 
Saltpeter, less than ton lots, f.0.b. N. ¥. Steer, he 
Dbl. refined grenclated beankeneet ean ne Steer, 
Oe Err Steer, bf 
Medium crystals ....... éesenkensee wees 0 steer, bf 
Large crystals .... 00sec cccenti Steer, hf 
Pure rfd. gran. nitrate of soda........ Ae Steer, bf 
Pure rfd. powdered nitrate of soda.... UNGDeted Above 
Salt, per ton, in minimum car of 80,000 ibe, for Zone 
only, f.o. 'b. Chicago, per ton: Se per | 
Granulated, kiln dried......... steeeeeee OM — 
Medium, kiln dried....................0 1249 Steer, he 
Rock, bulk, 40 tom cars............ccee0 iT) Steer, be 
Sugar— Steer, he 
aw, 96 basis, f.o.b. New Orleans....... an Steer, b 
Standard gran., f.o.b. refiners (2%)...... ig Steer, bh 
Packers’ curing sugar, 250 Ib. baga, Steer, bi 
-0.b. Reserve, La., less 2%............. si Steer, hi 
Dextrose, in car lots, per cwt. (cotton)..... is Steer, b 
TD BOOP BR <. 060000 cceccsescscsen oe 4a Above 
tor dell 
SAUSAGE CASINGS permitte 
(F. 0. B. Chicago) 
(Prices quoted to manufacturers of sausage.) 
at gs: 
omestic rounds, 1% to 1% in., 
SUNSET dncpnasnsarkaxahcel cen Btn 
Domestic rounds, over 1% in., Batts, | 
OO Oe % Hams, | 
Export rounds, wide, over 1% in. 40 @ # Hams, | 
Export rounds, medium, 1% to Picnics. 
_ ¥en 4 @S Pork tr 
Export rounds, narrow, 1% in. Pork tr 
GOT ccceccccacsscesccccesess % Spareri 
errr 6 @M# a 
No. 2 weasands...... 8 
No. 1 om sosees 1 @2% Pork le 
Bs We WD s 200 00.0p e200 0405 10 @2 Shoulde 
Middles, vine, 1% @2 in...... 44 @4& Butts, 
Middles, select, wide, 2@2% in. .5 @u Hams, 
Middles, select, extra, 24@2% Hams, 
iccdeeerechoseete-s 8 @& Pienics 
Middies, select, extra, 2% in. Pork t 
ED cercccscccceccocevoossecesss 1.10 @1.3 Pork t 
Dried or salted senadese, per piece: Spareri 
2-15 in. wide, fla 08 A) Boston 
10-12 in. wide, 0H%4@ 
8-10 in. wide, — . 02 8% 
6- 8 in. wide, Mts cs cestonsncel 02 @ Wy 
Hog casings: Cooked 
Extra narrow, 29 mm. & dn....2.40 @24 Cook ed 
Narrow mediums, 29@32 mm... 2.40 
Medium, 32@35 mm............ 2.05 
English, medium, 35@ 1.0 
Wide, 38@43 mm 1.5 Regul 
Extra wide, 43 mm............. 1.40 @1.0 Regul 
Export bungs ...... 3 Regul 
Large prime bungs. 20 Skinne 
Medium prime bungs. @ 8 Skinn 
Small prime bungs............+- Oh Skinn 
PE, OP BS ckccccstcetcecsee te 2 @ 21 Pie 
con 
SPICES Bacon 
(Basis Chicago, original bbls., bags or bales.) Beef 


Whole Grount 











RR DONE oc veciiecevsicnesss 34 3 *O% 
SEEN otsndececccensesseceses 35 39 5,000 
_ 5  —eeeSreereee 41 on 
RGR PRR ee 41 » 
Cloves, Amboyna .............000: 40 46 
ED hebddacrncsavaeagnesaoed 24% 2B 
Ginger, Jamaica, unbleached...... 37 8 7 
Mace, Fancy Banda.......... . -1.08 1.2 ogs 
I ee al ain seis 95 1.10 Au 
East & West Indies Blend...... % 10 
Mustard flour, fancy.............. u 12 
By ED coccccccocscccesccvccedes od 131 
Nutmeg. fancy Banda. Pa 75 
ED inn dncce concn enwee 58 65 
East & West Indies Blend...... ss 
Paprika, Spanish ............-. A be 
Pepper, Cayenne 33 Ch 
EE Riciincsncncuanaxnananes a an 
Black Malabar .. e . Com 
Black Lampong 4 Util 
Pepper, white Singapore ¥% ~ 
IL Sates sdebawesess¢hscebak 19% deli 
____ nc hieraine pa ieeesre 15 em 
pieccncnbagersses wraj 
SEEDS AND HERBS ‘ 
Ground 
Whole for Saus. Lan 
CE CONE csr sccecnsesesssced 1.35 1g. Lam 
errr 18% Lam 
Coriander Morocco bleached......- 29 i Mat 
Coriander Morocco natural No. 1.. 15% ¥ Mut 
Mustard seed, fancy yellow 25 “ ry 
BEE oo cpoceccesccccess 10 it stor 
Marjoram, Chil . i kos! 
QEOBERO cccccccccccccccccccoscces 20 
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MARKET PRICES 
New York 


— 


DRESSED BEEF CARCASSES 





The above quotations do not include charges for 


KOSHER BEEF CUTS 


Steer, heifer, triangle, choice 
Steer, heifer, triangle, good 
Steer, heifer, triangle, commer 
Steer, heifer, triangle, utility 
Steer, bfr., reg. chuck, choice 
Steer, bfr., reg. chuck, good.... 
Steer, bfr., reg. chuck, commer 
Steer, hfr., reg. chuck, utility ie 

Above quotations include permitted additions 
tor Zone 9, plus $1.50 per ewt. for koshering plus 
We per ewt. for local delivery. 


Steer, heifer, rib, 
Steer, heifer, rib, g 
Steer, heifer, rib, 
Steer, heifer, rib, 
Steer, heifer loin, 
Steer, bfr., loin, good 
Steer, bfr., loin, commer 
Steer, bfr., loin, utility 
Above prices are for Zone 9, plus 50c per 
for delivery. Additions for kosher cuts, where 
permitted, are not included in prices. 


*FRESH PORK CUTS 


Western 
Pork loins, fresh, 12 lbs. down 
Shoulders, regular 
Butts, regular, 4/8 Ibs 
Hams, regular, under 14 Ibs 
Hams, skinned fresh, under 14 lbs 
Pienies, fresh, bo 
Pork trimmings, extra lean 
Pork trimmings, regular 
Spareribs, medium 


Pork loins, fresh, 10/12 lbs 
Shoulders, regular 

Butts, boneless, C. T 

Hams, regular, under 14 lbs 
Hams, skinned, under 14 Ibs 


Pork trimmings, extra lean 
Pork trimmings, regular 
Spareribs, medium 

Boston butts, 4/8 Ibs 


*COOKED HAMS 


Cooked hams, skin on, fatted, 8 Ibs. down.... 
Cooked hams, skinless, fatted, 8 Ibs. down.... 


*SMOKED MEATS 


Regular hams, under 14 Ibs 
Regular hams, 14/18 lbs 
Regular hams, over 18 Ibs 
Skinned hams, under 14 lbs 
Skinned hams, 14/18 Ibs 
Skinned hams, over 18 Ibs 
Picnics, bone in 
Bacon, western, 8/12 lbs 
Bacon, city, 8/12 Ibs 
Beef tongue, light 

tongue, heavy 


“Quotations on pork items are for less than 
5,000 Ib, lots and include all permitted additions 
except boxing and local delivery. 


DRESSED HOGS 
Hogs, good and choice, head on, leaf fat in, 
Aug. 11, 81 to 99 Ibs x 
100 to 119 Ibs. 


***DRESSED VEAL 


. Hide on 

oice, 170@315 Ibs 

Good, 170@315 Ibs 

Commer., 170@315 lbs 

Utility, 170@315 Ibs 

daaery anes, are a zone 9 and include 50c for 
. a ona ¢ per cwt. itted if 

Wrapped in stockinette. oe eee 


se 
DRESSED SHEEP AND LAMBS 
Lamb, choi 
lamb, good.” : 
Lamb, commerci 
Mutton, good, 5 
Mutton, commer., m 
“Quotations are for zon 
e 9, and include 10c for 
been” 25e for delivery, plus $1 per cwt. for 


CHICAGO PROVISION MARKETS 


From The National Provisioner: Daily Market Foreice 





CASH PRICES 


OARLOT TRADING LOOSE, BASIS, F.O.B. 
CHICAGO OR CHICAGO BASIS 
THURSDAY, AUG. 12, 1943 


REGULAR HAMS 
Fresh or Frozen 
21% 


BOILING HAMS 
Fresh or Frozen 


Short shank %c over. 


BELLIES 
(Square Cut Seedless) 
Fresh or Frozen 


D. 8. BELLIES 
Clear 


D. 8. FAT BACKS 


101, 
10% 
1014 
10% 


OTHER D. 8. MEATS 


Fresh or Frozen 

tegular plates 
Clear plates . 
Jowl butts 
Square jowls 2 

Quotations on green pork, cuts based on OPA 
revised MPR No. 148, and amendment No. 5 to 
MPR 148, effective June 14, 1943. Cured pork 
cuts, until June 28, 1943, still based on revised 
MPR No. 148 and amendments 1 and 2. 





*FANCY MEATS 


Tongues, Ty 


Livers, beef, 
Ox-tails, under % 


*Prices carlot and loose basis for zone 9. 
lots under 500 Ibs. add $0.625. 


BUTCHERS’ FAT 
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FUTURE PRICES 


SATURDAY, AUGUST 7, 1943 


LARD High Low Close 
Sept No bids or offerings 
Oct ; No bids or offerings. 
Dee eeve 13.50ax 
Jan . 13.50ax 
May 13.15 13.20 13.15 13.20b 
Sales: May, one 
Sept. 2; Oct. 2; May 1 


Open 


Open interest 


MONDAY, AUGUST 9, 1943 
LARD 
Sept No bids or offerings. 
Oct , No bids or offerings 
Dec ° 13. 0ax 
Gvnee- vee ° 13.50ax 
May No bids or offerings 
No sales 
Open interest: Sept. 2; Oct. 2; May 1 
TUESDAY, AUGUST 10, 1943 
LARD 
Sept 
Oct 
Dec... 
Jan..... 
May... 
No sales 


13.62%b 
B3.62%b 


13.20b-50ax 


Open interest: Sept. 2; Oct. 2; May 1. 
WEDNESDAY, AUGUST 11, 1943 
LARD 
Sept.. No bids or offerings 
Oct.... . ae : 13.45b 
Dec.. err ‘ 13. 40ax 
Jan  * = 13.40ax 
May... 13.35ax 
No sales 
Open interest: Sept. 2; Oet. 2; May 1 


THURSDAY, AUGUST 12, 1943 
LARD 
Sept.... 13. 80ax 
DOhercee ove 13.45b-80ax 
- Te 13.30ax 
Jan reees ee 13.30ax 
May . sane ; 13.30ax 
Open interest: Sept. 2; Oct. 2; May 1 


WEEK’S LARD PRICES 


Prices of cash, loose and leaf lard on 
the Chicago Board of Trade: 


Cash 

. 13.800 
.. 18. 80n 
. 13.800 
.13.80n 
13.80n 
13.80n 


Leaf 

874gn 
874on 
3T4ogn 
3T7ten 
87 44en 
87 ign 


Loose 
12.80n 
12.80n 

2.800 
12.800 
12.800 

2.800 


Saturday, 
Monday, Aug. 9 
Tuesday, Aug 
Wednesday, Aug 
Thursday, Aug 
Friday, Aug. 13... 


Aug. 


fete torststes 


Packers’ Wholesale Prices 


Refined lard, tierces, f.0.b. Chicago 
Kettle rend., tierces, f.0.b. Chicago 
Leaf, kettle rend., tlerces, f.0.b. 
Neutral, tierces, f.o.b. ° 
Shortening, tierces, c.a.f 





GOVERNMENT GRADED MEAT 


Meat graded and contract deliveries 
of meats and by-products accepted by 
the Dept. of Agriculture in April: 


April March April 
1943 1943 1942 
Ibs Ibs. lbs 
Fresh & frozen— 
Beef ......468,486,000 
Veal & calf. 45,830,000 
Lamb ... 39,226,000 
Mutton and 
yrig 
Pork 


492,265,000 
34,311,000 
16,240,000 


79,024,000 
855,000 
3,617,000 


3,029,000 
411,000 


1,420,000 
406,000 


221,000 
459,000 
Cured 
Beef 
Pork 
Sausage 


86,000 
536,000 
594,000 


64,000 
569,000 
550,000 


150,000 
677,000 
666,000 


Other meats 


and lard 208,000 231,000 335,000 


Total’ 558,417,000 546,056,000 86,004,000 
‘These totals exclude gradings for the F.8.C.C, 
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Tallow and Grease Trade 
Fairly Active at Ceilings 


NEW YORK, AUGUST 11, 1943 


TALLOW AND GREASE.—Slaugh- 
ter of cattle at the various packing cen- 
ters was little changed during the week 
and offerings of tallow here in New 
York failed to show any improvement. 
It was hoped that with cattle runs show- 
ing an increase over those of a few 
weeks back, when supplies were almost 
at starvation levels, there would be an 
improvement in tallow offeffrings. 

Supplies of grease also continue light 
and far below the needs of the trade de- 
spite the fact that hog marketings are 
still heavy, although seasonally smaller. 
Ceiling prices for greases are nominal. 

STEARINE.—Stearine supplies re- 
main very light and prices are quoted 


CHICAGO, AUGUST 12, 1943 


TALLOW.—A moderate volume of 
trade in tallow moved at ceiling prices 
during the week. While some users were 
slow to take product, due to inventory 
restrictions, soapers appeared to have 
no difficulty on that count. Inventory 
restrictions have created a condition in 
which it is sometimes necessary to offer 
tallow and grease in several spots be- 
fore a buyer can be found who is in a 
position to take the product. Ceiling 
prices, carlots, f.o.b. producers plant, 
are: Edible, 9%c; fancy, 8%c; choice, 
8%c; prime, 85c; special, 8%4c; No. 1, 
8%c, and naphtha extracted bone, 7%c. 

STEARINE.—Broad demand contin- 
ued for stearine, but little business has 





BY-PRODUCTS MARKET; 


There was little in the way of ui. 
reported in the packinghouse bypred. 
ucts market during the past week ), 
mand remains far in excess of the 
ply and as a result it is a fact thy 
ceiling prices are quotable on ng 
items. 


Unground, loose ..........+. 


Digester Feed Tankage Materia, 


Unground, per unit ammonia.............. $m 
Liquid stick, tank cars....... coccces 2h 


Packinghouse Feeds 


60% digester tankage, bulk sabe 
55% digester tankage, bulk..............., 
50% digester tankage, bulk..... 
45% digester tankage, bulk................% 
50% meat and bone meal scraps, bulk..,. 
Fw 
Special steam bone-meal............! 
+Based on 15 units of ammonia. 


Bone Meals (Fertilizer Grades) 
Per too JU 


Steam, ground, 3 & 50........-+++++.B5.00@%™ Pur 
Steam, ground, 2 & 26......6.--eeeeee 35.00@ 36.0 


FDA 
weeks 
vious 
nillio 
comps 
189 n 
millio 
in the 
147 1 
pork 
table 
Calf trimmings (limed).........--.s+eeeeees Inc 


Hide trimmings (limed).... 00 ncepenn 
Sinews and pizzles (green, salted) .......... are 
chase 


unde 
— FDO 
*Denotes ceiling price, f.o.b. shipping point per 
June 
Hoofs 
ame ane Per tan ducti 
eccersercece eves I pape Th 
54s4n00en a senee nap 
ght sseceee o 4 of 1 
Blades, buttocks, shoulders & thighs.. be 4 f 1 
Hoofs, white -. GES fat ¢ 


Hoofs, house run, 
Junk bones grea 
‘ peri 


of tl 


































been consummated. Prime oleo was 
quoted at 10.6lc and yellow grease 
stearine at 8%c bid. 

OLEO OIL.—Ceiling prices on oleo 
oil are: Extra, 13.04c; prime, 12.75c. 

NEATSFOOT OIL.—Market was un- Hoof meal ....--.-.-0+0seeees+s 
changed. Quotations are: Pure, 18¢ and Dry Rendered Tankage 
cold test, 26c. Per unit 

GREASE QIL.—Market has been in- "74 pressed and expeller unground 

active. Quotations are: No. 1, 14c; No. 
2, 13%c; extra, No. 1, 14%4c; extra win- 
ter strained, 14%c; prime burning, 
15%c; prime inedible, 15¢ and special 
No. 1, 13%c; acidless tallow oil is quoted 
at 13%ec. 

GREASES.—AIll offerings were taken 
at ceiling prices when buyers were in a 
position to purchase. Included in the 
sales reported this week were six tanks 
of yellow at 8%c; ten tanks of white at — ouna shins, heavy 
8%c; two tanks of B-white at 8%4c and aS. 
two tanks brown at 7%c. Ceiling on "light 
A-white is 8%c and on house grease is 
8%c. Around 30 or more tanks of prime 
steam lard were reported sold to soapers 
this week at the ceiling. 


nominally steady. There is not expected 
to be any change in the condition of this 
market until supplies show a substantial 
increase. 


NEATSFOOT OIL.—Broad demand 
continues to exist for neatsfoot oil, but 
with supplies remaining inadequate for 
the trade, there has been no action in 
the market for a long time. 


OLEO OIL.—Supplies of oleo oil are 
not in large enough sufficient volume to 
attract buyers who have been carrying 
orders for many weeks and the trade is 
lifeless. Continued liberal cattle runs 
should result in an increase in the 
amount of product offered, but no im- 
provement has been noted as yet. 


Fertilizer Materials 
Per tos 
High grade tankage, ground 
10@11% ammonia ...............$ 3.85@ 4m 
Bone tankage, unground, per ton.... 30.00@31# 
Hoof meal 


Gelatine and Glue Stocks oe 


Cattle jaws, skulls and knuckles. .. .$40.00@i2% 
Pig skin scraps and trim, per Ib.... T4@ % 





FOOD FATS USE UP 


With the exception of margarine, dis- 
appearance of the principal food fats 
from factories and farms for civilian 
consumption was somewhat above ra- 
tion levels in April and May, the first 
two months of rationing. Stock build- 
ing by wholesale and retail distributors 
probably accounted for most of the ex- 
cess disappearance. Factory sales are 


pDelivered Chicago. 


Animal Hair 


Winter coil dried, per ton.......-.-- 
Summer coil dried, per ton.... ad 
Winter processed, black, Ib.......-.- 
Winter processed, gray, Ib 

Cattle switches ......... 





likely to decline to ration levels as deal- 
ers become better supplied. 








WILLIBALD SCHAEFER 
COMPANY 
SAINT LOUIS 
Processors * Converters 


TALLOW & GREASE 
Blood, CRACKLINGS, Tankage 


Your 
offerings 
invited! 


Builders of Dependable 

\Machinery Since 1834 ts 
Cut Grinding Costs—insure more uniform grinding—reduce power 
consumption and maintenance expense—provide instant accessibil- 
ity. Stedman’s extreme sectional construction saves cleaning time 
Nine sizes—5 to 100 H.P.—capacities 500 to 20,000 Ibs. per hr 
Write for catalog No. 310. 


STEDMAN’S rounpry & MACHINE WORKS 





. ASSOCIATE MEMBER: THE NATIONAL 
INDEPENDENT MEAT PACKERS ASSOCIATION 























504 INDIANA AVE., AURORA, INDIANA, U.S.A. 
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FERTILIZER PRICES 


BASIS NEW YORK DELIVERY 
Ammoniates 


um sulphate, bulk, per ton, basis ex- 
vessel Athete DETEB. cc cccccccscccccccecs $29.20 
Bed, dried, 16% per unit 5.53 
‘a scrap, dried, 11% ammonia, 
16% B. f.o.b. fish factory.. 4.75 & 10¢ 
as ity Pang 11%% ammonia, on 
B. P. L., — spot 


ipm 
Macidulated), 7% ammonia, &3 
a Ph fo.b. fish factories......... 
» nitrate, per net ton, bulk, 
Atlantic and Gulf ports 
Ib. bag 


in 200- 

: 100-Ib. —- 
liser tankage, 

se B. P. L., b 

Feeding tankage, unground, 10-12% ammo- 
nia, 15% B L., bulk 


00 & 50c 
ex- aged 


Phosphates 
Bone meal, steamed, 3 and 50 bags, per ton, 
t.o.b. works 
Bone meal, raw, 4% and 50%, 
per ton, f.0.b. work 
superphosphate, bulk, t. o.b. Baltimore, 19% 
per unit 
Dry Rendered Tankage 
45/00% protein, unground 


JUNE FATS, OILS TO FDA 


Purchases of fats and oils by the 
FDA were much greater in the five 
weeks ended July 3 than in any pre- 
vious monthly period. The total of 302 
million lbs. (in terms of fat content) 
compares with the previous peaks of 
189 million Ibs. in April, 1943, and 126 
million Ibs. in April, 1942. Purchases 
in the five weeks ended July 3 included 
147 million lbs. of lard and rendered 
pork fat, and 103 million Ibs. of vege- 
table oils—both record quantities. 

Included in the vegetable oil figure 
are 87 million lbs. of linseed oil pur- 
chased in the week ended July 3, largely 
under the provisions of FDO 56 and 
FDO 57, requiring crushers to offer 25 
per cent of their inventories of oil 
June 24 and 45 per cent of their pro- 
duction of linseed oil after July 1. 

The June purchases of fats, oils, and 
soap brought the total for the first half 
of 1943 to 969 million Ibs. in terms of 
fat content. This quantity is 86 per cent 
greater than for the corresponding 
period of 1942 and within 6 per cent. 
of the total for the entire year of 1942. 


Watch Classified page for bargains. 


Dearth of Offerings Slows 
Cotton Oil Futures Trade 


York remained inactive during the 
week as offerings were very light. 
Demand has been very broad for some 
time, but the supply has been so light 
that very few orders have been filled. 
Cottonseed oil consumption during 
July at 170,003 bbls. was 40,000 bbls. 
under the average of trade estimates. 
Light consumption was attributed to the 
rationing program, smaller government 
purchases, and the fact that users have 
been drawing upon inventory stocks 
rather than placing new commitments. 
June consumption was 192,230 barrels, 
while in July, 1942, disappearance 
amounted to 238,355 barrels. 
SOYBEAN OIL.—The supply of soy- 
bean oil was very light again this week 
as the shortage of beans for crushing 
has not been alleviated. Demand, as us- 
ual, was broad. It was reported that 
during May lend-lease deliveries of 
beans amounted to 3,917,760 lbs. while 
the total for the first five months of the 
year stands at 29,906,880 Ibs. 
PEANUT OIL.—All primary markets 
report a very light supply of peanut oil 
and prices for this product are quoted 
firm at ceiling levels. The trade is de- 


"Tre cottonseed oil market in New 





OLEOMARGARINE 


White domestic vegetable 
White animal fat 

Water churned pastry 
Vegetable type 


VEGETABLE OILS 


Crude cotton seed oil, in tanks, f.o.b. Valley 
points, prompt 12 
White deodorized, bbis., 
Yellow, deodori zed 
Raw soap stocks: 
Cents per Ib. divd. in tankcars. 
Cottonseed foots, basis 50% T.F.A. 
Bast and West Coast............6..60++-BY% 
ast 


t 
Soybean foots, basis 50% T.F.A. 
— and West Coast 


autem oil, in tanks, f.o.b. mills, Midwest. 
Corn oil, in tanks, f.o.b. mills 


pending upon the new crop of peanuts 
to increase the supply of oil but govern- 
ment agencies are also waiting for an 
increase in the amount of this oil. 


OLIVE OIL.—There have been no of- 
ferings of either domestic or imported 
oil on the market for some time; as a 
result the trade has become stagnant. 
Prices being quoted on the New York 
market are nominal. It is estimated 
that Portugal will produce about 21,- 
134,000 gallons of oil in 1943 but about 
18,492,000 gallons will be used for home 
consumption. 


PALM OIL.—Supplies of palm oil 
continue very light and practically no 
trading is reported. No hope for an im- 
provement in the situation is looked for 
in the near future. 


COTTONSEED OIL. — Southwest 
crude was quoted Friday at 12%@ 
12%c; Valley 12%c and Texas, 12%c at 
common points. 


Futures market transactions for the 
week at New York were: 


MONDAY, AUGUST 9, 1943 


Sales High Low Close Pr. cl. 
DED cncstesase cune 

October 

December 

January 

March 


No sales. 


TUESDAY, AUGUST 10, 1943 
August ° 
October ..... 
December . 
January 
March 


No sales. 


August 
October 
December 
January 
March 


One sale. 


THURSDAY, AUGUST 12, 1943 


14.15 


August 
October 
December 
January 
March 

No sales. 


(See page 45 for closing markets.) 





ADELMANN | NEVERFAIL 3-DAY RAM CURE 


HAM BOILERS 


By special ruling of the War Pro- 
duction Board, repair parts and re- 
placements for Aluminum Ham 
Boilers may be obtained under cer- 
tain conditions. 


lars today. 


HAM BOILER CORPORATION 


Office and Factory, Port Chester, N. Y. « Chicago Office, 332 S. Michigan Ave. 
Representatives: R. W. Bollans & Co., 6 Stanley St., Uvespest & 12 Bow Lane, 
ond | New Zealand Representotives: Gollin & 
Repr C. A. Pemberton & Co., Lid., Toronto, Ont. 


buropean 
london. Austration 
in Principal Cities. C. 





| 
| 
| 


Ask for particu- 


better ham. . 
demand. Write us! 


Co., Pty, Uid., Offices 
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stile» 


Saves Wan- Power! 


By shortening the time in cure, NEVER- 
FAIL 3-Day Ham Cure enables you to 
maintain your volume with fewer men 

. and less equipment. At the same 
time, it actually helps you produce a 
. the kind now so much in 


& SONS CO. 





with outside cities salable same basi 
Country kips are moving at 16¢, fi 


f.o.b. shipping point. 





Packers clear all July calf and kip- 
skins at ceiling prices—Pacific Coast 
hides move—All domestic hide mar- 


kets sold up to Aug. 1. 


Chicago 


HIDES.—Activity this week was con- 
fined mostly to the movement of packer 
calf and kipskins, here and in the New 
York market, and the sale of Pacific 
Coast July hides. There were possibly 
some sales of odds and ends of hides in 
the packer market but the quantity was 
too small to attract attention. The pres- 
ent buying permits expire at the end 
of this week and, unless the WPB is 
prevailed upon to issue special permits 
to some of the upper leather tanners, 
no activity is expected until Sept. 1. 


All packers are closely sold up, here 
and at outside markets, at full ceiling 
prices. The optional method of salting 
is in use at most points, permitting 


heavy Colorados to move with other 


heavy brands at 14%%c, while light and 
extreme light brands move together also 
at 14%c. Permits for packer hides are 
said to have been filled, as the recent 
increase in slaughter shows up first in 
the big packer kill. 

The production of small packer hides 
is still light and this market was cleaned 
up in the early trading and is quotable 
strong at 15c flat, trimmed, for native 


all-weight steers and cows and 14c for 


branded; 11%c for native bulls and 
10%c for brands. 

Activity in the Pacific Coast market 
late this week cleared that market to 


the end of July at the ceiling price of 


13 Yee, flat, for steers and cows, and 10c 
for bulls, f.o.b. shipping points. 


There is an active search for offer- 


ings of country hides, and anything 
obtainable will move before the end of 


this week. All trading in countries has 
been on an all-weight basis, at 14c flat, 
untrimmed, or 15c flat, trimmed, f.o.b. 
shipping point, with brands at a cent 
less. Slaughter in the country market 
is at the low point of the year. There 


Production of slunks is slowly}, 
creasing but considerably beloy & 
mand; two packers sold 7,300 at $1 
flat; hairless are wanted at 55e, fig 


will be a good many unfilled permits 
for small packer and country stock at 
the expiration date, Aug. 14, and those 
buyers have some hope that special per- SHEEPSKINS.— Quotations 9, tn 
mits may be issued to them in view of pelts range from 30c¢ per |b, deli 
the steady expansion in slaughter. Chgo., for best sections, down to » 
Federal inspected slaughter of cattle for Colorados. Packer shearlings ae 
during July totalled 844,992 head, as Still in an uncertain position, althoog 
compared with 707,905 during June, ceiling prices are quoted: No. 1’s $245 
and 1,047,909 for July 1942. Calf slaugh- No 2’s $1.90, No. 3’s $1.00 and No, 4; 
ter during July totalled 335,011 head, 40¢, with last sales this basis. Ang 
as against 326,523 for June, and 461,376 ouncement by C. G. Randell, of iy 
for July 1942. Farm Credit Administration, last wee 
FOREIGN WET SALTED HIDES.— ‘hat contracts were being placed for, 
Very little action has come to light this total of 1,600,000 skins, said that thi 
week in the South American market. would be sufficient to take off the mar 
Around mid-week, 3,000 Municipal ex- ‘et all pelts that might normally 
tremes moved at steady price of 118 expected. However, a broadcast earty 
pesos to an unknown destination. The this week from the same souree ini, 
announcement that Argentine steamers cated that the Army Air Corps wij 
will come direct to New York, rather need only one-quarter as many shew. 
than trans-shipping at New Orleans, is lings for flying suits in 1943-44 as bai 
expected to speed up delivery of hides. been originally announced; and tha 
CALFSKINS.—Packer calfskin mar- Swe" 1 “will hove to denned a 

° upon the 
ket is quotable strong a fs for hetvies omeatic marke, and wil mt 
ever, practically all sales this month are ppl ne re the ae 
a agen algae Aa me “the prices iduiidation of old ewes, pelts of vit 
quite te the Bow York natin All have been shorn and marketed as shear. 


, lings. Pickled skins are moving steadily 
local packers cleared their July calf pro- at individual ceilings by grades, wit 
duction at those prices. 


general market quoted $7.50@7.75 pe 
City calfskins are strong at the ceil- doz. packer lambs. A car of native 
ing of 20%c for 8/10 lb., and 23c for spring lamb pelts was reported moving 
10 15 lb., with outside cities selling at at $2.55 per cwt. liveweight; however, 
same prices; a good part of the trading, quotations vary from $2.25 to $2.55 fu 
however, is on New York trim and patives and $2.60@2.75 for westerns. 
selection. Country calf are salable at 
16c for 10 lb. and down, and 18c¢ for 
10/15 Ib., f.0.b. shipping point. City New York 
light calf and deacons sold in a limited PACKER HIDES.—Further trading 
way at $1.43, selected. this week cleared all New York packe 
KIPSKINS. — All packers cleared July hides at full ceiling prices. 
their July kipskin production late this CALFSKINS.—The New York colle- 
week at the maximum of 20c for 15-30 tors are sold up to end of July, 34% 
lb. natives and 17'c for brands. Only going at $1.15, 4-5’s $1.30, 5-7’s $Lfi, 
about four tanners are said to be mak- 7-9’s $2.60, 9-12’s $3.55, 12/17 kips $3, 
ing Army leather for the WAC, for and 17 lb. up $4.35. The eastern packer 
which purpose kips are being allocated were active this week, selling 3-'s # 
at present, but production is still light. $1.25, 4-5’s $1.40, 5-7’s $1.80, 7-9’s $22, 
City kips are in demand at 18c for 9-12’s $3.80, 12/17 kips $4.20, and 17h 
15-30 lb. natives and 17c for brands, up $4.60. 





PREFERRED (SAVE STEAM, POWER, Oi 














PACKAGING MaM HOG 
SERVICE TE 


CELLOPHANE GLASSINE 
GREASEPROOF PARCHMENT 
BACON PAK 
TTA | sess: | MITTS & MERRILL 


CREATORS + DESIGNERS +» MULTICOLOR PRINTERS a size and type to meet 1001-51 S. WATER ST., SAGINAW, MICH. 





REDUCES COOKING 


RENDERING COSTS 











Fats, bones, carcasses and viscera are reduced to small, uniform pieces that radi 
LARD PAK yield their fat and moisture content. Greatly reduced cooking time saves s#0® 
power and labor . . . increases the capacity of the melters. If you are 

in lowering the cost of . 





M & MHOG. There's Builders of Machinery Since 1854 








your need. Write today! 





The National Provisioner—August 14, 1943 
















































CHIC: 
Quota 


firy. nat. 
vy. Tex. 
vy. butt 
prod’d 
avy. Col 
Ex-light 1 
strs. +. 
Brad'd ¢o 
Hivy. nat. 
Lt. nat. ¢ 
Nat. bull 
Brad’d bt 


Slunks, fF 


All pac 
on trimt 
quoted fi 


ry. ste 
ivy. cov 
Buffs 

Extremes 
Bulls . 
Calfskin: 
Kipskins 
Horsehid 
All co 


Pkr. sh 
Dry pel 


L/ 


Am 
Augu 
It pre 
denat 
makin 
as th 
natur 
to sal 
Octol 
count 
non-f 
dena 
acros 
lard 

edibl 
inspe 
fede) 
soap 


“d moving 
however, 
$2.55 for 

esterns. 








CHICAGO HIDE QUOTATIONS 


Quotations on hides at Chicago: 
PACKER HIDES 


Week ended Prev. Cor. week, 
Aug. 13 week 1942 
@15% @15% @15% 
@1l4% @1l4% @14% 
@14% 
@i4 


fivy. nat. strs. 
Hivy. Tex. strs. 
Bry. batt 

prad'd strs.. 


a 14% 
@i4 


@1l4% 
@i4 


@15 
@i4\% 
@15% 
@15% 
@i2 


@il 


@i5 
@l4% 
@15% 
@15% 
@i2 
@ll 
23% @27 
@20 
@17% 
@1.10 


@55 


@i5 
@l4% 
@15% 
@15% 
@i2 
@ll 
23%, 427 
@20 
@ali% 
@1.10 
@55 
SMALL PACKERS 
@15 @15 
@l4 @l4 
@l11% @11% 
@10% @10'% 
20% @23 2014 @23 
@18 @i18 
@1.10 @1.10 
@55 @55 


i'd... @17% 
@1.10 
Siunks, bris.... @55 


CITY AND OUTSIDE 
Nat, all-wts... @15 
Branded ....- @i4_ 
Nat. bulls..... @11% 
Brad’d bulls. . @1044 
Calfskins . -+-20%4@ - 
Kipp «--+++e+> “a 
Slunks, reg... a 1.10 
Slonks, bris.... @55 

All packer hides and all calf and kipskins quoted 
oo trimmed, selected basis; small packer hides 
quoted flat, trimmed; all slunks quoted flat. 


COUNTRY HIDES 
@15 @15 
@l15 @i5 
@i5 @i5 
@l15 @i5 
“! 10 @10% 10 @10% 10 @10% 
Calfskins .....16 @18 16 @18 16 @18 
Kipskins ...... @i6 @i16 @16 
Horsehides ....6.50@8.00 6.50@8.00 6.50@7.65 
All country hides and skins quoted on flat basis. 


SHEEPSKINS 


@2.15 @2.15 
@30 29 @30 27 


@i4 
@i4 
@l15 
@l5 


Hry. steers.... 


@2.15 
@28 


Pkr. shearlgs.. 
Dry pelts... ...28 





LATE NEWS 
FLASHES 


Amendment 3 to MPR 53, effective 
August 12 was released this weekend. 
It provides that the maximum prices of 
denatured edible lard, to be used in 
making wartime soap, will be the same 
as those for edible lard that is not de- 
natured. The amendment applies only 
to sales or deliveries made on or before 
October 1, 1943. Its purpose is to 
counteract present requirements that 
non-federally inspected packers must 
denature edible lard in order to ship it 
across state lines. Once denatured, the 
lard would not meet OPA definitions of 
edible lard. This amendment puts non- 
inspected packers on an equal basis with 
federally inspected packers in sales to 
soap makers. 











It is reported the OPA ration section 
will shortly release a statement clari- 
fying status of chili con carne as a 
meat product and not a processed food. 


EASTERN FERTILIZER MARKETS 


New York, August 13, 1943 

Buyers are more encouraged with re- 
tent arrivals of sizable quantities of 
uth American meat meal and permits 
have recently been issued for additional 
quantities. The market in South Amer- 
lea ls reported to be very firm. Trading 
8 light in domestic tankage, blood and 
cracklings due to lack of offerings. The 


fish catch on the East Coast is reported 
improved. 


WEEK'S CLOSING MARKETS 








FDA PURCHASES 


AND 


ANNOUNCEMENTS 











PURCHASES. — During the period 
August 4 to August 6 FSCC purchases 
included 17,075,574 lbs. canned pork 
meat, 950,000 lbs. dehydrated pork, 
3,177,952 lbs. refined lard, 116,000 Ibs. 
refined pork fat, 15,865 bundles, 100 
yards each, hog casings, 10,708,050 Ibs. 
cured pork products, 4,140,000 lbs. 
frozen dressed packer hog sides, 3,685,- 
150 lbs. frozen pork loins, 13,700 Ibs. 
frozen pork livers, 470,000 cured Wilt- 
shire sides, 156,000 Ibs. India mess beef, 
100,000 Ibs. frozen veal sides, 1,230,615 
lbs. frozen lamb, 350,000 Ibs. sheep 
saddles and 75,000 lbs. lamb saddles. 

OFFER FORM.—Page 2 of Offer 
Form FDA 286, on which meat packers 
submit offers of products for purchase 
by the FSCC, has been revised. In the 
revised form symbols to be employed in 
indicating boxing specifications have 
been completely changed. All offers sub- 
mitted to the FSCC on and after August 
16 must be executed on the new form— 
FDA 286 (Revised). The old form should 
be used on offers made up to that date. 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended August 7, 1943, were 4,981,- 
000 lbs.; previous week, 3,951,000 Ibs.; 
same week last year 4,026,000 lbs.; Jan. 
1 to date, 171,237,000 lbs.; correspond- 
ing period a year earlier, 172,098,000. 

Shipments of hides from Chicago for 
week ended August 7, 1943, were 2,607,- 
000 lbs.; previous week 3,357,000 lbs.; 
same week last year, 4,941,000 lbs.; Jan. 
1 to date, 137,341,000 lbs.; correspond- 
ing period a year earlier, 185,746,000. 


Wholesals 


NATURAL 


FRIDAY'S CLOSING 


Provisions 


The feature of today’s trading was 
the sale of a large amount of both P.S. 
and refined lard, in tanks, to soapers. 
It was estimated that about 200 cars 
were involved, at ceiling prices. There 
was a broad demand for green picnics 
but offerings were lacking. Several 
4,900-lb. lots of 20/up fresh skinned 
hams and 18/up S.P. skinned hams sold 
at the ceiling. Two 4,900-lb. lots each, 
8/12, 12/16 and 16/20 S.P. bellies, 
brisket off, sold at the ceiling, delivered, 
Chicago. Other 4,900-lb. lots sold in- 
cluded S.P. picnics, fresh loins and fresh 
regular trimmings. 


Cottonseed Oil 


Valley crude, 12%c; Southeast, 12% 
@12%c; Texas, 12%c. 

Quotations on New York bleachable 
cottonseed oil, Friday’s close, were: 
August 14,10; October 14.25; December 
13.85; January 13.85; March 13.85. 





LIVESTOCK COST AND YIELD 


Average cost, yield and weight of fed- 
erally inspected kill in June, 1943: 







June 

1942 
972.13 
1,017.27 
176.50 
200.42 
&A.5O 


June 

1943 
959.67 
1,010.30 
203.30 
251.46 
83.93 


May 
1943 
086.62 
012.76 
165.26 
256.38 

v2.05 


Cattie .cccs 
Steers® 

Calves ... 

Hogs .. ae 
Sheep and lambs 


Average yields (per cent) 
Cattle ... 55.938 
Calves ... 56.40 
CS Pere 75.44 
Sheep and lambs 47.00 


4.72 
57.24 
76.00 
46.07 


Average cost per 100 Ibs 
Cattle 
Steers® 
Calves 
Hogs 
Sheep and lambs 
*Also included in ‘Cattle 


$13.06 
14.82 
14.14 
14.61 
12.54 


data 


Do you use this page to get your ques- 
tions answered? 


“CASINGS 


Offers Wanted: 
HOG CASINGS * HOG BUNGS + HOG BUNG ENDS 
SHEEP CASINGS + BEEF CASINGS 


SAMI S. SVENDSEN 


2252 W. lllth PLACE 
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CHICAGO, ILLINOIS 

























Cattl 
1 


HE 
Tue: 
states 0 
cent smi 
Depart 
late this 
in whic 
August 


LIVESTOCK MARKETS 21000 eu 


—; 
° ular month. The continued expansion largest for any month since Decen 

Inspected Hog Kill in hog slaughter was not unexpected, 1942. This total compares with Ty 

since farmers throughout the nation 675 in June and 1,705,209 in July, 19 

At New July Record have responded to the demands of the’ the previous July record total, During 


government for increased production of the first seven months of 1943 g total 




























































LAUGHTER of hogs and sheep pork and lard with which to meet our of 11,379,504 head was slaughter Comp’ 
under federal inspection established commitments to lend-lease, the armed under federal inspection. This total M% number 
new record high levels for the month of forces and the increasing civilian de- a new record for the period, comparing IM was 40" 
July, according to reports released by mand for meat. With the number of with 10,917,738 head during the cor 9 consin ! 
the Department of Agriculture during hogs on farms at record high levels, sponding time in 1942, the Previous high fm noted t 
the week. At the same time, it was re- 2" even greater hog kill is expected late Slaughter of cattle at inspected plany mm 0¥" 
vealed that cattle and calf slaughter ‘this year, with some men in the in- during July at 844,992 head compare, fag WUality 
during the month was below normal dustry estimating that a slaughter of with 707,905 a month earlier but wy of the 
proportions. While it is true that the 7ound 8,000,000 head in a single month the smallest for July since 1940, Theis. gy P7duei 
July hog slaughter declined from the ‘'5 ™° impossible. crease in cattle slaughter in July ¢ § te 
record June kill, no other July total in During the first seven months of this this year was the first in four month § 2 Pe ' 
the history of the trade comes close to year, a total of 35,324,248 head of hogs and gave some encouragement to gw. jm 1 Pe 
equaling the number of hogs slaugh- was slaughtered under federal inspec- ernment agencies which were worre jm i Ind 
a3 tered last month. tion; this figure is the largest for any about the recent beef shortage whid #% 
The previous record July hog kill was ©°rresponding period on record. A year prevented meeting the needs of th The 
4,114,000 head in 1924 and the recent 22° the seven-month total was 30,812,- armed forces. The previous record July % the nu 
peak July kill was 3,886,000 head in 661 head, the previous record. cattle kill was 1,048,000 head in July, & tween 
1942. This is the fourth straight month Sheep and lamb slaughter during July 1942. Only three times since 1880 has J ber of 
in which a new record high hog slaugh- amounted to 1,987,648 head, the largest there been a July cattle kill which & differe 
ter has been recorded for that partic- on record for that month, and the ‘#led more than 1,000,000 head. During & cattle 
the first seven months of this year, cat- & 19 pet 
tle slaughter amounted to 5,827,6% —& feed | 
head compared with 6,465,656 during # compa 
Io the corresponding period of 1942. that 4 
CATTLE Exc CALVES Calf slaughter during July amounted & ” S*' 
to 335,011 head and was larger tha j Yt 
the total for either May or June. De & * Pe! 
spite this fact, the total for July ws j_ ™™ 
the smallest for that month since 1932 Rey 
JULY SLAUGHTER of the 
Cattle Hogs Sheep) Augu 
A  veeavoak: 844,992 5,426,963 1,98, fe Cent 
Pr sceatsacs 1,047,909 3,885,575 1, 706,28 in De 
iene 967,531 3,005,684 1,568, 
Pt avepeveee 821,795 3,218,904 1470 very 
rr rre TT 782,109 2,777,862 1,390,004 durin 
SEVEN-MONTH TOTALS 
Cattle Hogs Sheep 
January ...... 927,500 5,430,909 1,724, 
February “<.-:. sages $305.00 Li 
April 2.21... 796310 © 4.402'705 Lasts CA 
nt ‘eneeqaes 774,474 5,357,261 1,622,0% 
DE cacsicens “Se 5,649,942 —1,588,6% St 
Dt.) wxeoennes 844,992 5,426,963 1,987,648 Jul " 
Total ....... 5,827,659 35,324,248  11,379,54 y 
sy 250906866 6,805,660 30,812,661  10,917,% . 
1941 ......... 5,909,442 26,318,656 10,358,440 Cattle 
1940 ......... 5,392,975 28,219,678 9,776,85 Calves 
1939 ......... 5,239,263 22,472,536  9,706,7 Hogs 
Sheep 
M 








INDUSTRY’s MOST | || FRANK R. JACKLE 


URGENT DEMAND | Broker 


| Offerings Wanted of: 

Tankage, Blood, Bones, Cracklings, Hoofs 

FORT WAYNE, IND. DETROIT, MICH. 405 Lexington Ave. New York City 
DAYTON, OHIO LOUISVILLE, KY. 
LAFAYETTE, IND. SIOUX CITY, IOWA 































































CINCINNATI, OHIO NASHVILLE, TENN. | =i. 

een — | Order Buyer of Live Stock a 

L. H. MeMURRAY |}! 

VG & N N | yp he bh - M U RR AY Indianapolis, Indiana ‘ 
Live $ 0 Gee BU YING = & 2. me ae — Las 
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Cattle on Feed Show 
11 Per Cent Decline 


HE number of cattle on feed for 

market in the eleven corn belt 
dates on August 1, 1943 was 11 per 
ent smaller than a year earlier, the 
Department of Agriculture reported 
late this week. This is the second year 
in which fewer cattle were on feed 
August 1 than a year earlier. 


Compared with a year earlier, the 
number of cattle on feed on August 1 
was down in all states but two, Wis- 
consin and South Dakota. It might be 
noted that these two states are not 
known for quantity production of high 
quality slaughter cattle, leaving most 
of the loss evident in the fat cattle 
producing states. Among these the de- 
creases were 30 per cent in Minnesota, 
20 per cent in Ohio, Illinois and Kansas, 
10 per cent in Nebraska, and 5 per cent 
in Indiana, Michigan, Iowa and Mis- 
souri. 

The decrease from last year was in 
the number of cattle put on feed be- 
tween April 1 and August 1. The num- 
ber of longer fed cattle was not greatly 
different from last year. Reports from 
cattle feeders this year show that about 
19 per cent of the cattle had been on 
feed less than four months this year, 
compared with 29 per cent last year; 
that 45 per cent had been on feed four 
to seven months this year, compared 
with 37 per cent last year, and that 
36 per cent had been on feed over seven 
months against 34 per cent last year. 


Reports further show that 76 per cent 
of the cattle are intended for market in 
August, September and October, 10 per 
cent in November and only 14 per cent 
in December or later. This points to a 
very short supply of long-fed cattle 
during the latter months of this year. 


CALIF. INSPECTED SLAUGHTER 
Pp areaaaane kill of livestock for 
y: 


No. 


Se . 11,319 


IRS endo a.>o0 6 
8,917 


Meat food products produced during 
the month were: 


SE iansscocesce 1,828 
Pork and beef... 222110222222 TTTTTIITIT Ty g729"780 
Lard and substitutes 168,097 


ee eo 


SOUTHEASTERN RECEIPTS 


Receipts of livestock, as reported by 
the Food Distribution Administration, 
at seven southern packing plants lo- 
cated at Albany, Columbus, Moultrie, 
Thomasville, and Tifton, Ga.; Dothan, 
Ala. ; Jacksonville, Fla., week ended 
August 7: 

Cattle Calves Hogs 

17,427 
. -1,492 j 18,558 
3,680 


Week ended @ 
Last week . peal ‘ 


st year 


LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets, Thursday, August 12, 1943, reported by 
U. S. Dept. of Agriculture, Food Distribution Administration: 


Hogs (soft & oily not quoted): CHICAGO NAT. 
BARROWS & GILTS: 
Good and Choice: 


25 $13. 


13. escesecese 
14.30@14.85 $13.65@14.10 


14. 


STK. YDS. OMAHA KANS.CITY S8T. PAUL 


35@ 13.90 oes . 
85@ 14.40 $13.00@13. $13.75@14.15 
3.60@ 14.25 14.15@ 14.40 
80@ 14.95 13.90@ 14.30 14.15@ 14.40 14.40 only 
14.25@ 14.40 14.40 only 
14.254 14.40 14.40 only 
14.15@14.40 14.25@ 14.40 
" . 14.10@ 14.35 14.00@ 14.25 
14.00@14.15 14.00@14.25 13.85@14.00 


13.85@14.20 13.90@14.05 13.75@14.05 13.75@13.85 


Medium: 
160-220 b 13. 
SOWS: 
Good and 


13. 
13. 


15@14.50 = 13.15@14.00 13.25@14.15 14.00@ 14.25 


40@13.50 13.25@13.75 13.25@13.40 13.40 only 
40@13.50 13.25@13.60 13.25@13.35 13.40 only 


3.8 
13.60@ 13.75 13.35@13.50 13.25@13.50 13.15@13.35 13.30@13.40 


360-400 Ibs. 13.50@13.65 13. 
Good: 
400-450 Ibs. 13.40@13.65 13. 


25@13.45 13.25@13.40 13.15@13.35 13.20@13.30 


15@13.40 13.25@13.35 13.10@13.25 13.10@13.20 


450-550 . 13.15@13.50 13.00@13.25 13.15@13.25 13.00@13.15 12.50@13.00 


Medium: 
250-550 . 12.50@ 13.25 12. 
Slaughter Cattle, Vealers and Calves: 

STEERS, Choice: 
700- 900 Ibs. 15.50@16.50 15. 
900-1100 Ibs. 15.50@ 16.75 15 
1100-1300 Ibs. 16.25@ 16.90 15. 
1300-1500 Ibs. 16.25@16.90 15. 

STEERS, Good: 


700- 900 Ibs. 14.50@15.50 
900-1100 Ibs. 14.75@ 15.75 
1100-1300 Ibs. .......... 15.00@16.00 
1300-1500 Ibs. 15.00@ 16.25 


STEERS, Medium: 

700-1100 Ibs. 12.00@14.75 

1100-1300 Ibs. .. 12.25@14.75 
STEERS, Common: 

700-1100 Ibs. .... 10.50@12.25 
HEIFERS, Choice: 

600- 800 Ibs. .. 14.75@ 15.75 

800-1000 Ibs. .. 15.00@16.25 
HEIFERS, Good: 

600- 800 Tbs. 13.75@14.75 

800-1000 Ibs. 13.50@15.00 
HEIFERS, Medium: 

11.50@13.75 

HEIFERS, Common: 

500- 900 Ibs. 9.75@11.50 
COWS, All Weights: 


Good 12.50@ 13.25 
Medium 10.50@ 12.50 
Cutter and common.... 8.00@10.50 
Canner 6.00@ 8.00 


BULLS (Yigs. Excl.), All Weights: 
Beef, good 13.75@14.50 
Sausage, good 13.75@14.25 
Sausage, medium 11.50@13.75 
Sausage, cutter & com.. 9.50@11.50 

VEALERS, All Weights: 

Good and choice 15.00@16.00 14. 
Common and medium... 11.00@15.00 = 12. 
8.50@11.00 7. 

CALVES, 500 Ibs. down: 

Good and choice 12.00@14.00 = 12. 
Common and medium... 8.50@12.00 9. 
7.75@ 8.50 7. 


Slaughter Lambs and Sheep:' 


SPRING LAMBS: 


Good and choice* 12.75@14.50 = 13. 
Medium and good* 11.25@12.90 12. 


Common 9.00@11.15 10. 


YLG. WETHERS:? 
Good and choice* 12.40@ 13.65 
Medium and good*..... 11.35@12.25 
EWES:? 


Good and choice* 6.35@ 7.00 6. 
Common and medium... 5.50@ 6.25 5. 


-25@13.15 12.65@13.25 12.90@13.25 12.75@13.00 


00@16.00 14.75@15.75 14.75@15.50 


.25@16.00 15.00@16.15 14.75@16.00 


50@16.00 15.00@16.25 15.00@ 16.15 
50@16.00 15.00@16.25 15.00@ 16.15 


13.50@15.00 14.00@ 15.25 
13.75@ 15.00 5. 14.00@ 15.25 
13.75@15.00 
14.00@ 15.00 


-25@ 14.00 7 3.f 11.75@13.50 
-25@ 14.00 2.25@ 13. 12.00@ 13.50 


.50@12.25 10.75@12.25 10.00@ 12.00 


50@15.25 14.50@15.50 14.50@15.50 14.25@15.50 
50@15.25 14.50@15.75 14.50@15.90 14.25@15.50 


00@14.50 13.25@14.50 12.75@14.50 13.25@14.25 


.00@14.50 13.25@14.50 12.75@14.50 13.25@14.25 


.00@13.00 11.25@13.25 11.00@12.75 11.50@13.25 


.75@11.00 10.25@11.25 9.50@11.00 10.25@11.50 


11.75@13.00 11.75@12.75 11.50@13.00 
10.25@11.75 10.50@11.75 10.25@11.50 
7.75@ 10.25 8.00@ 10.50 7.50@ 10.25 
6.25@ 7.75 6.25@ 8.00 6.00@ 7.50 


13.50@13.90 12.75@13.50 12.50@13.75 
13.25@13.75 12.25@13.50 
11.75@13.25 10.50@12.50 
10.00@ 12.00 9.25@ 10.50 


50@15.75 13.00@15.00 13.00@14.00 14.00@16.50 
25@ 14.50 9.00@ 13.00 9.50@ 13.00 9.50@ 14.00 
50@12.25 7.50@ 9.00 7.50@ 9.50 7.0@ 9.50 


00@14.00 12.00@14.00 12.50@14.00 
75@12.00 9.00@12.00 9.50@ 12.50 
T5@ 9.75 7.50@ 9.00 7.500@ 9.50 


HO@ 14.2% 14.00@ 14.25 13.75@ 14.25 13.75@ 14.75 
00@ 13.25 12.75@13.75 12.50@13 12.50@ 13.50 
00@ 11.75 11.00@12.50 11.00@ 12.25 11.25@12.25 


12.00@ 13.25 12.50@ 13.25 
11.00@12.00 11.00@12.25 


0@ 7.00 6.50@ 7.00 6.25@ 6.85 6.75@ 7.25 
0@ 6.00 5.00@ 6.25 5.00@ 6.25 5.00@ 6.50 


1Quotations on wooled stock based on animals of current seasonal market weights and wool growth, 
those on shorn stock on animals with No. 1 and No. 2 pelts. 

*Quotations on slaughter lambs and yearlings of good and choice and of medium and good grades, 
and on ewes of good and choice grades, as combined, represent lots averaging within the top half of 


the good and the top half of the medium grades, 


respectively. 


2Quotations on yearling wethers and ewes on shorn basis. 





PACIFIC COAST LIVESTOCK 
Receipts for five days ended August 6: 


Calves Calves Hogs Sheep 
Los Angeles Th 2, 2,100 


San Francisco .... : 5 +t 9,906 
Portland ...........2,835 3,332 2,700 
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CHICAGO PACKER PURCHASES 


Purchases of livestock in Chicago by 
the principal packers for the first three 
days this week were: 16,793 cattle, 2,215 
calves, 30,750 hogs and 4,282 sheep. 
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PACKERS’ PURCHASES 


Purchases of livestock by packers at principal 
centers for the week ending Saturday, 
1943, as reported to The National Provisioner: 


CHICAGO 

Armour and Company, 2,725 hogs: § 
pany, 2,132 hogs; Wilson & Co., 2,3 
ern Packing Co., Inc., 2,465 hogs; 


Co., 7,583 hogs; Shippers, 
36,905 hogs. 


Total: 21,446 cattle; 3,042 calves; 


8,250 sheep. 


KANSAS CITY 
Cattle Calves 


Armour and Company. 3, 951 


Cudahy P. Co........ 2,928 
Swift & Company.... 2,327 
Wilson & Co......... 2,611 


Campbell Soup Co.... 1,484 


Pe £660 0400d0ees« 8,584 
PD nate ziwnene 21,885 
OMAHA 


Cattle and 
Calves 


Armour and C ompany 
Cudahy Pkg. 
Swift & Company........ 
... } t Ser 
Others 
Cattle and calves: Eagle 
Omaha, 52; Geo. Hoffman, 


1,112; Omaha Pkg. Co., 234; John Roth, 
Omaha Pkg. Co., 310: Superb . © 
braska Beef Co., 490; Lincoln Pkg. 


Total: 17,627 cattle and calves, 47,533. bens and 


15,687 sheep. 


EAST 8ST. LOUIS 


Cattle 
Armour and Company. 2,418 
Swift & Company.... 2,484 
Hunter Pkg. Co...... 1,571 
Heil Pkg. Co......... ieee 


a 2 OR. soccees 
Laclede Pkg. Co 
Sieloff Pkg. Co 


DE Secccteceseses 1,919 
EL «uid ab aweeeaee 7,496 
DE wettieukhosneas 15,888 
SIOUX CITY 
Cattle 
Cudahy Pkg. Co...... 4,533 
Armour and Company. 3,582 
Swift & Company.... 2,698 
SE, eh ennssoeie.ciis 5 
DE vétetounenas 6,616 
ee 17,624 
8ST. JOSEPH 


Cattle Calves 


Swift & Company.... 
Armour and Company. 
Others .... 








EES Ds 8s 6,361 


Not including 80 cattle, 
sheep bought direct. 


OKLAHOMA 
Cattle 
Armour and Company. 4,065 


. & Yl Spee 4,346 
a. asin keawe 216 
ot AAR 8,627 2 


Not including 98 cattle, 
sheep bought direct. 


WICHITA 

Cattle 
Cudahy Pkg. Co..... 2,156 
Guggenheim Pkg. Co. 50n 
Dunn & Ostertag..... 99 
Fred W. Dold........ 48 
Sunflower Pkg. Co.... 17 
Excel Pkg. Co....... 444 
TE waeeeececes 1,562 
DE henwvedoandnds 4,831 

FT. WORTH 
Cattle 


Armour and Company. 3 
Swift & Company.... 3, 
Blue Bonnet Pkg. Co. 

City Packing Co 


Po 








H. Rosenthal......... 3 
SE Wi baesevsnaas 7,642 
8T. PAUL 

Cattle 

Armour and Company. Hy ot 

Cudahy Pkg. Co...... 1,047 

Dakota P . re 1,007 

Swift & Company.... 3,360 

GENO céccousiicsecs 5,749 
WOUND sewevesieséec 12,968 4,948 




















=T) 











DENVER 
Cattle Calves Hogs Sheep 
Armour and Company. 1,022 30 3,789 2,983 
Swift & Company.... 943 26 6,190 5,010 
Cudahy & Co........ 739 50 2,971 2,696 
GERGTS cccccescccsces 1,518 91 2,158 671 
WEEE ccwcsvsesivds 4,223 197 «15, 108 11,360 
CINCINNATI 
Cattle Calves Hogs Sheep 
Ss Fee er as 352 
E. Kahn's Sons Co... 113 272 5,625 5,230 
Lohrey Packing Co... 14 ae 303 . 
H. H. Meyer Pkg. Co. «wes 2,958 
J. & F. Schroth P. Co. 10 2,808 
J. F. Stegner Co..... 107 ‘ 
SE -cevarevecse coe 809 603 
GEEPPONS cccecccvcccs 594 2,161 
BOE. atnsiedegeens iJ 656 1,383 13,858 8,526 


Not including 1,339 cattle. 37 calves, 4,174 hogs 
and 137 sheep bought direct. 


TOTAL PACKERS’ PURCHASES 
Week Cor. 
ended Prev week, 
August 7 





CORN BELT DIRECT TRADING 


(Reported by U. 8S. Department of Agriculture, 
Food Distribution Administration.) 

Des Moines, Ia., August 12.—At the 
19 concentration yards and 11 packing 
plants in Iowa and Minnesota, butchers 
advanced 30@40c during the week while 
sows closed 25@35c lower than a week 
earlier. 


Hogs, good to choice: 
SPIES. s0:0b660 04 < . or 14 14.00 
180-200 Ib. 8.75@14.25 
200-330 Ib. ....... 
330-360 Ib. ...... 





: 13.35@13.75 


Sows: 
eee — ..-$12.85@13.20 
360-400 Ib. ....... sina -.+ 12.70@13.05 
ES  Gnacuvitsrteenserseennne 12.40@12.95 


Receipts of hogs at Corn Belt mar- 
kets for the week ended August 12: 


This Last 

week week 

Friday, Aug. 6...... shes . 80,100 29,500 
Saturday, Aug. 7......... --- 22,200 21,200 
Monday, Aug. 9..... coasce Se 33,100 
Tuesday, Aug. 10... <ocae 42,600 
Wednesday, Aug. 11..... . 80,100 45,900 
Thursday, Aug. 12........... 26,400 21,100 





SLAUGHTER BY STATIONS 


Livestock slaughter under federal in- 
spection during July, 1943, by stations: 
age Calves Hogs Sheep 


Chicago! 19,111 535,360 












Denver . 300 65,839 q 
Kansas C ity. 21,056 279,718 150,527 
New York 

area® ..... 32,225 208,776 265,951 
Omaha ..... 8 ‘ 1,453 114,969 
St. Louis*... 32 29,599 134,152 
Sioux City... 51,22 433 76 45,468 
St. Paul*.... 49,445 22,085 soae 37,716 
All other 

stations ...410,222 208,749 7,891 975,792 
Total—July 

a 844,992 335,011 5,426,963 1,987,648 
Total—June 

1943 .707,905 326,523 5,649,942 1,593,675 
S-yr. av. ‘July 

1938-42 ...887,875 443,361 3,028,311 1,516,349 


‘Includes omern, Ill. 7Ineludes Jersey City and 
Newark, New Jersey. “Includes National Stock 
Yards and East St. Louis, Ill. ‘Includes Newport 
and St. Paul, Minnesota. 





JULY BUFFALO LIVESTOCK 


July receipts, shipments and slaugh- 


‘ter at Buffalo, N. Y.: 


Cattle Calves Hogs Sheep 


Receigts ..cccccsces 31,407 11,750 16,596 29,910 
Shipments .......... 20,925 7,953 11,322 13,848 
Local slaughter ..... 10,147 3,807 4,954 16,041 





Rcomsemabe ee SL 


Stock Yasds for current and comparative perae 





*Including 47 cattle, 
13,223 sheep direct 


137 amen, 20,218 hogs ax 


+tAUGUST AND YEAR RECEIPTS 








+All receipts include Stnacte, 


WEEKLY AVERAGE PRICE OF LIVESTOR 


ended August 7.$15.50 


HOG RECEIPTS, WEIGHTS 


*Week ended Aug. 7 








*Rec siete ont average 


CHICAGO HOG PURCHASES 


Guapties of hogs purchased by Cine packer 
week ended T hureday, 





RECEIPTS AT CHIEF CENTERS 


Receipts at leading markets for the 
week ended August 7: 


Week “ended August 7 





Ww eek ended August 7 





Watch Classified page for good met 
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SLAUGHTER REPORTS MEAT SUPPLIES AT EASTERN MARKETS 


3s to THE NATIONAL PROVI (Reported by the U. 8. Department of Agriculture, Food Distribution Administration.) 


sree show the number of livestock slaughtered 

: 15 centers for 
CATTLE 

Week 


ended 
Aug. 7 


STEERS, carcass” Week ending August 7, 1943. 
WE GOOTEEEE sccccccecesace 
Same week year ago. 

COWS, carcass Week ending August 7 
Week previous ....ceccccccces 
Same week year ago........... 


BULLS, carcass Week ending August 7 
Week previous ......... 
Same week year ago........... 


Wich! * 
philadelphia 

Hy BD cccce 
tert & Jersey City. 
Oklahoma City* 


VEAL, carcass Week ending August 7 
WER QUOVEEES cc cscccccccccess 
Same week year ago........... 
11,688 4,4 LAMB, carcass Week ending August 7 
2,113 3,% : 
nanetniaale ee SE. cc sccesscacrceoces 
Total ...---+--+++++++-136,323 126,839 52% Same week year ago. 
Cattle and calves MUTTON, carcass Week ending August 
HOGS Week previous ......... 
Same week year ago.. 





2493 





...110,851 112,260 ‘ 
. 58,927 65,402 56 PORK CUTS, Ibs Week ending August 7 
58,896 60,987 TE i ccccnkecssesus 


.. $1,404 74,478 

Nanene - oF 067 37/309 Same week year ago....... 
38,570 40,415 Se wt —" - 

oo ; : 9'987 9773 92 BEEF CUTS, Ibs Week ending August 





BB gone. -. 19,613 13,344 747 Same week year ago........... 
pe & Jersey City. 46,211 45,869 33,93 
Oklahoma City . .... 10,821 9,084 
Cincinnati ......----.--- 13,324 16,085 
Dever cceeeceeecececees ee an Ae CATTLE, head Week ending August 7, 1943 

eeeeere . » oo, - ad -*,% “ 

te «Ory 9,863 9,629 3,59: Week previous ......... , 
Same week year ago....... 





' ....448,990 584,201 407,705 a z si 
a oe ght Sey = CALVES, head Week ending August 
ncludes St. Louis National Stockyards, East Week i 
st. Louis, Tll., and St. Louis, Mo. GG PECVIONS 2 ccc ccccccccces 
Same week year ago.......... 


GHEEP HOGS, head Week ending August 

8,250 S J9, S35 Wes GEOVEED 6c. cccccccscoces 
. 30,631 ’ 23,. 

. 30,549 7 223 Same week year ago..........- 
oS (ikae isa SHEEP, head Week ending August 

oe 11.079 t Week PPOVEOES cccccccccccccces 
4, Same week year ago..........- 








14,839 20,227 6 Week BROVEOES ccccccccceccoces 


the week ended August 7, 1943 WESTERN DRESSED MEATS 


NEW YORK PHILA. BOSTON 

3,516 1,184 S43 

4,707 1,163 Sil 

6,885 1,877 1,112 

524 960 22 

, . S48 1,099 753 
° - 415 1,350 
202 3 242 

391 3 158 

304 91 

i wwe 
; 5,304 331 
, 49 2 532 
988 5, 12,560 

10,613 
37,391 
5,080 
6,230 
3,627 

, 143,520 
: 7 ‘ 350,362 
280,670 





LOCAL SLAUGHTERS 


9,444 1,969 
9,602 1,926 
10,477 2,518 
8,630 2,308 osenee 
9,036 2436 «(== = ccesce 
17,443 2,612 
44,998 14,839 
46,258 13,344 
34,190 11,608 sevese 
- 59,698 SOUR 2 cece 
: , : 67,918 3,517 
: 58,272 3,624 


Country dressed product at New York totaled 3,060 veal, 0 hogs and 57 lambs. Previous week 2,628 


New York & Jersey City. 60,22 , 125 veal, 1 hog and 65 lambs in addition to that shown above. 


Cincinnati 
Denver 





St. Paul . Seubsteee 
BEINGS .ccccccccccces 


Total ....... 234,559 236,533 268,787 CANADIAN LIVESTOCK PRICES 


*Not including directs. GOOD STEERS 


Week Same 

ended Last week 
August 5 week 1942 
2.39 $ 9.96 





Toronto 


Me eal 

NEW YORK LIVESTOCK Winnipeg 
Calgary 

Livestock prices at Jersey City, Aug- ge: MEF tokwones 
ust 9, 1948, as reported by the Food Moose Jaw ........... 
Distribution Administration. ee errr 
Vancouver ........... 





CATTLE: 
Steers, medium to good $16.50@17.00 HOG CARCASSES Bl* 
Cows, medium 12.25@ 13.00 Toronto BS $16.82 
Cows, 10.25@12.00 Montreal 
Cows, canners ..- 8.50@10.50 Winnipeg 
Bulls, good and medium.... -+» 14.00@14.50 Calgary 
Bulls, cutter to common 11.50@13.75 Edmonton . 
, Prince Albert 
CALVES: Moose Jaw 
Vealers, good and choice........... $18:00@19.00 Saskatoon 
Vealers, common and medium...... 15.50@18.00 Regina -50 . 
Vancouver 35 . 15.10 
HOGS: *Official Canadian hog grades are now on car- 
Hogs, good and choice, 160@200 Ib. av. .nominal eass basis, quotations from Bl Grades; Grade A, 
$1.00 premium. 





LAMBS: 
$15.50 VEAL CALVES 
Midd ous akg dwwandnaa ma bited 5.2 — 


: M 1 
Receipts of salable livestock at Jersey Winnipeg 


City Market for week ended August 7, {aif8"t.. 
1943: Prince Albert 


Cattle Calves Hogs* Sheep en” 


seladite receipts ...... 760 1,800 344 2,073 = Regina 27 ; 
tal with directs. ....6,472 9,766 18,765 64,226 Vancouver ; 3.5 30.18 
Previous week : 

Salable receipts..... 524 1,385 575 1,523 
Total, with directs. .5,799 8,209 19,461 62 
Including hogs at 31st street. 


wrerer tt ttt 
meron wss 


t 


Toronto J $17.45 $14.00 
Montreal me ts) 15.50 12.00 
11.08 

10.75 

2.8 , 10.50 

Prince Albert ... -- 12.5 J 10.00 
Moose Jaw ... - 7 20 10.75 
Saskatoon , re-4 pd 

“ . Regina : . J 

Watch Wanted” page for Bargains. Vancouver Mad 15.75 12.00 
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WEEKLY INSPECTED KILL 


Hog slaughter under federal inspec- 
tion at the 27 selected centers showed a 
slight reduction again during the week 
ending August 6. Slaughter of cattle 
and calves during the same period was 
somewhat greater than a week earlier 
while sheep and lamb kill was practic- 
ally unchanged. Hog kill at 824,279 
compares with 858,132 a week earlier 
and 599,447 a year ago. Cattle kill was 
155,521; week earlier, 143,631. 


Cattle Calves Hogs Sheep 

New York area'.. 9,504 46,211 60,224 
Phila. & Balt.... 2,993 7 28,566 4,747 
Ohio-Indiana 

group? 51,159 13,711 
Chicago* ee 110,851 58,132 
St. Louis area‘... ° x 81,404 29,169 
Kansas City .... > 58,927 y 
Southwest group*. 66,063 
GGG scvoccvcces 16,827 58,896 
Sioux City ...... 11,491 38,570 
St. Paul-Wis. 

OE ocsancnee + J 115,165 
Interior Iowa & 

So. Minn.* ..... . . 168,485 





Total séeccnccee | Gee 824,297 358,077 
Total prev. week .143,631 858,132 358,984 
Total year ago...192,021 75,006 599,447 321,826 

‘Includes New York, Newark, and Jersey City. 
“Includes Cincinnati and Cleveland, Ohio, and 
Indianapolis, Ind. "Includes Elburn, Ill. ‘Includes 
St. Louis National Stockyards and East St. Louis, 
Ill., and St. Louis, Mo. "Includes So. St. Joseph, 
Wichita, Oklahoma City, and Ft. Worth. "Includes 
St. Paul, So. St. Paul and Newport, Minn., and 
Madison and Milwaukee, Wisc. "Includes Albert 
Lea and Austin, Minn., and Cedar Rapids, Des 
Moines, Ft. Dodge, Mason City, Marshalltown, Ot- 
tumwa, Storm Lake, and Waterloo, lowa. 

Packing plants included in above tabulations 
slaughtered approximately the following percen- 
tages of total slaughter under federal meat in- 
spection during 1942: cattle 72%, calves 70%, 
hogs 74%, sheep and lambs 80%. 
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Men Wanted 


Business Opportunities 


CLASSIFIED ADVERTISEMENTS 


CLASSIFIED ADVERTISING PAYABLE IN ADVANCE. PLEASE REMIT WITH Ong 


s 75¢ 


advertisement 1 line. Displayed; 
inch. 10% discount 


3 or mere ee 


Equipment for Sale 





ATTRACTIVE COMMISSION 


on sales of full line of Seasonings and Curing 
Salts. Manufacturer has several East and Mid- 
western territories open for salesmen with good 
following among Meat Packers and Sausage Manu- 
facturers. Write to W-41l, THE NATIONAL 
PROVISIONER, 300 Madison Ave., New York 17, 
i 4 





WANTED: By Eastern New York packer, Sausage 
Maker, experienced stuffer, able to act as as- 
sistant foreman. State experience. Good pay, 
steady work. W-412, THE NATIONAL PROVI- 
SIONER, 407 8S. Dearborn St., Chicago 5, Ill. 





Position Wanted 





POSITION WANTED as foreman or working fore- 
man for Hog and Beef Casing villine tes Sober 
and steady, above draft age. Willing to go any- 
where. W-405, THE NATIONAL PROV ISIONER, 
407 S. Dearborn 8t., Chicago 5, Ill. 





SUPERVISOR or Executive position. 
experience; 12 years’ operating and 10 years’ 
brokerage and selling experience in both large 
and small packing plants. 49 years old—excel- 
lent references. Will go anywhere. W-408, THE 
NATIONAL PROVISIONER, 407 S. Dearborn St., 


Chicago 5, IL 


22 years’ 


WANTED 
Small Complete Packing House 
FOR SALE 
Pipe, boiler tubes, valves, buildings, 
tanks, both wood and steel 
of all capacities. 
JOS. GREENSPON’S ag 2 we CORP. 


National Stock 
ST. CLAIR COUNTY. ILL. 


MEAT PACKERS—ATTENTioy 


FOR SALE: 1—4x7’ Horizontal Dry 
Melter; 3—Vertical Cookers or Dryers, W te 
410” high; 1—$15-CRE Mitts & Merrill ' 
350-ton motor driven Ice Machine; 1—S0-ten 
tor driven Ice Machine; 2—4x8 ang 
Rolls; 75 large wood No. 
Grinder; rendering tanks; tankage dryern nm 
spect our stock at 335 Doremus Ave. ¥ 
F J. Send us your inquiries. 
OU FOR SALE? Consolidated Product 
14-19 Park Row, New York City 7, x : 





en 





Plants Wanted 


WANTED TO BUY 
PACKING HOUSE 
With Slaughtering Facilities 
Located in Pennsylvania, Ohio 
or Indiana. Prefer Federal 
Inspection, but not necessary. 


W-410, THE NATIONAL PROVISIONER 
407 S. DEARBORN ST., CHICAGO 5, ILL. 











Plants for Sale 





MEAT PACKING executive, college education; 
age 39; draft exempt; experience covers live- 
stock buying, assistant superintendent, plant 


operations, sales manager, Government contracts, 
seeks connection with progressive packer as hog 
or cattle buyer, superintendent or assistant man- 
ager. Excellent references. Available at once. 
W-413, THE NATIONAL PROVISIONER, 407 8. 
Dearborn St., Chicago, I. 


Bonos FOR VICTORY 








WILL LEASE or sell new, small meat packing 
plant, with Federal Inspection and established 
quota. Plant is in the heart of the cattle sec- 
tion of Alabama. W-414, THE NATIONAL PRO- 
VISIONER, 407 S. Dearborn St., Chicago, Il. 








There’s a Ready Market 
Now for Used Equipment 




















Equipment Wanted _ 


a 


WANTED: New or Used Linking Machine. tye 
be in A-1 condition. MADISON PACKING C0y 
PANY, 308 West Dayton St., Madison, Wiscos: 


WIPE 
THE SLATE 
CLEAN 


Dispose of space-wasting unused equipmeni, 
turn it into cash! Hundreds of others haw 
found a ready market in this section. You cn 
tool! Simply list the items you wish to dispos 
of. These columns will do the rest. 


mune GET 40 ON US! ee, 
NATIONAL PROVISIONER ‘’ CLASSIFIEDS” 




















i eee eae 


THE NATIONAL PROVISIONER, INC. 
407 So. Dearborn Street 
Chicago, Illinois 


Please send me Volumes ___| i} 


PRBMED ccccccccccccccccce ee eecccccceocccoeceocoos 
Ps ccc cccoseccccccccccccccccccccececeecesce 


GDccccccccccccoccetocs DMMsccccsccccccccevcese 


Page 560 


___Ill of “Meat 
Plant Refrigeration and Air Conditioning” at $1.50 per 
copy. ($4.00 for all three.) | enclose $............ 







td 


ing expense... 


Since the above statement was made, “Meat Plant Refrigeration and Air Conditioning 
has been expanded to three volumes and covers 97 lessons of the National Provisioner: 
School of Refrigeration. These lessons have been revised by the author, an expert 
packinghouse refrigerating problems, and are designed to enable those interested 
meat plant operation, as well as refrigeration, to acquire a practical working knowledg¢ 
of this basic subject as well as fundamental information essential to the worker who hes 


All three volumes of “Meat Plant Refrigeration and Air Conditioning” can now be obtained 
for only $4.00. Purchased singly, each volume sells for $1.50. 


| 
| 
| 
! 
| 
| 
| ambitions beyond his present job. 
| 
| 
| 
| 
| 
| 


“We forwarded one booklet to each of our branches and we have sine 
had a reply from the manager at each branch stating that, in compony 
with his engineer, they are going through the different lessons ond 
already have learned sufficient to improve the efficiency of thei 
refrigeration equipment, and at the same time to reduce the operdt 


A National Provisioner Publication 
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BEEF * PORK ° VEAL «© LAMB 
HAMS + BACON + SAUSAGE 
LARD * CANNED MEATS « Sheep, hog and beef casings 


JOHN MORRELL & CO. 


General Offices: Ottumwa, lowa 


Packing plants: Ottumwa, lowa; Sioux Falls, S. D.; Topeka, Kansas 


Raths 


jrom the Land O’'Qrn 


=——=aasasa aaa VPrePrrPrrerr-?,r | 
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The Original Philadelphia Scrapple 
b 


ohn J.Felin& Co. Inc. 


Pork Packers 
“Glorified”’ 


HAMS - BACON - LARD - DELICATESSEN 


4142-60 Germantown Ave., Philadelphia, Pa. 


BLACK HAWK HAMS AND BACON 
PORK - BEEF - VEAL - LAMB 
Straight and Mixed Cars of Packing House Products 


THE RATH PACKING CO. WATERLOO, IOWA 

















Superior Packing Co. 


ua THEE. KAHN’SSONSCO. 
ua y 


CINCINNATI, O. 
‘“‘AMERICAN BEAUTY’’ 
HAMS AND BACON 


Straight and Mixed Cars of Beef, 
Veal, Lamb and Provisions 


Price Service 


Chicago 








St. Paul 


DRESSED BEEF 
BONELESS BEEF and VEAL 


Represented by 
NEW YORK PHILADELPHIA WASHINGTON BOSTON 
J. W. Laughlin Earl McAdams yton P. Lee . G. Gray Co. 
Harry L. Meehan 38 N. Delaware Ave. 1108 F. St. S. W. 148 State St. 
441 W. 13th St. 























HAVE YOU ORDERED 











Carlots Barrel Lets 


PORK PRODUCTS.— SINCE 1876 
The H. H. MEYER PACKING CO. 











The MULTIPLE BINDER 


FOR YOUR 1943 COPIES OF 
THE NATIONAL PROVISIONER 


A complete volume of 26 issues can be cas- 








ily kept for future reference in this binder. 























Cincinnati, Ohio 
ARID 22s 
Bell Brand 


Hams—Bacon—Sausages—Lard—Scrapple 
E.G. VOGT & SONS, INC.— PHILADELPHIA, PA. 


THE CUDAHY PACKING CO. 


PRODUCERS IMPORTERS AND EXPORTER 


Sausage Casings 


221 NORTH LA SALLE STREET 











CHICAGO, U.S.A 
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ADVERTISERS The National noes 


Aluminum Cooking Utensil Co Hottmann Machine Co Niagara Blower Co........, 
American Can Co Hunter Packing Co 
Armour and Company Hygrade Food Products Corp 





Preservaline Mfg. Co 

Pure Carbonic, Inc 

Cincinnati Butchers’ Supply Co Industrial Chemical Sales Div., West . 

Cincinnati Cotton Products Co Virginia Pulp & Paper Co tie d hear 

Continental Can Co International Salt Co., Inc 

Cork Import Corp Schaefer Co., Willibald 

Corn Products Sales Co Smith's Sons Co., John E.. Second @ 

Cudahy Packing Co Specialty Mfrs. Soles Co. 

ete Ce Standard Steel Corp. . 

oon C Kahn's, E. Sons Co Stange, Wm. J., Co. 

Di 4 ra a Salt C Kalamazoo Vegetable Parchment Stedman's Foundry & Machine | 
iamond Crystal Salt Co Stevenson Cold Storage Door 

Dole Refrigerating Corp Kennett-Murray & Co Superior Packing Co 

Fearn Laboratories, Inc Kewanee Boiler Corp Svendsen, Sami S 

Felin, John J., & Co., Inc Kold Hold Mfg. Co Swift & Co 


Fuller Brush Co Legg Packing Co., Inc., A. C Vogt, F. G., and Sons Inc 
General American Transportation Levi, Berth. & Co., Inc Worthington Pump & Machinery 


Marlo Coil Co 

The firms listed here are in part 

Mayer, H. Mi & Sons Co ship with you. The products 

McMurray, L. H equipment they manufacture and 
: services they render afe desi 

Third Cover Meyer, H. H. Packing Co help you do your work more effie 


Griffith Laboratories, eee Mitts & Merrill ~~ ewan ond an 
ma tter products which you 
Ham Boiler Corp Morrell, John & Co merchandice L : proficably. 
P P advertisements offer opportunities 
Hormel, Geo. A., & Co Natural Casing Institute, Inc. Front Cover you which you should net 4 


Jamison Cold Storage Door Co 
Jones Superior Machine Co 


. 
tt eeee 





General Motors Truck & Coach Co. .31 
Girdler Corp 


While every precaution is taken to insure accuracy, we cannot guarantee against the possibility of a change or omission in this index 











HORMEL 


ees GOOD FOOD ¥ 


Main Office and Packing Plant 


Austin, Minnesota 
Frankfurters in 
Stural Casings 

















HUNTER PACKING COMPA 
East St. Louis, Illinois 


BEEF - VEAL » PORK - LAMB 


CONSULT US \ y) HUNTERIZED SMOKED AND CANNED H 
BEFORE BUYING 2 SI New York Office, 408 West 14th St, Paul Davis, 


OR SELLING 
William G. Joyce 
Boston, Mass. 


HYGRADE FOOD PRODUCTS CORP. Mace 


SS Philadelphia, Pa. 
30 Church Street, New York, N. Y 
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